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_ Increased Output 


INCE fast season we have opened four 
new factories for making Packers’ Cans. 


Francisco, Cal. Savannah, Ga. New Orleans, La. New Castle, Pa. 


These new factories add very materially to our capacity. In addition, we have improved the 
equipment in all of our factories so that today we are better able than ever to continue our 


Prompt and Complete Service 


We are now booking orders for the 1908 season, for either early or season deliveiivs. 


“ AMERICAN” Cans are the best “AMERICAN” Prices and Terms lead the trade 


American Can Company 


York Baltimore Chicago San Francisco 











THIS PAGE DEVOTED TO MEMBERS OF 
























SELON = : 
National Canned Goods and ao Dried Fruit Brokers’ Ase’, 
Abs 


SECRETARY-J. L. FLANNERY. JR., CHICAGO, ILL. 














W. H. NICHOLLS & CO. 


Canned Goods 
Brokers 


33-35 River St. CHICAGO 





J. K. ARMSBY CO. 
Wholesale 
Brokerage and Commission 


San Teeesses Pacific Coast 
Boston Products 

New York 

Los Angeles 42 River St., CHICAGO 





SAM BAER & CO. 


Brokerage and Commission 


Canned Goods and Dried Fruits 
Write Us. 
34 WABASH AVE., 





CHICAGO 





Manofactarers’ Agents and Brokers in 


Canned Goods and Gans 


BALTIMORE, MD. 


E. C. SHRINER & CO. | 


EDWARD P. SILLS 
Packers’ Agent and Broker in 
Canned Goods... 


42 RIVER ST., CHICAGO 
Correspondence Solicited. 
Liberal Advances on Consignments. 








OFFICES: 


OMAHA, ST. PAUL CANNED GOODS 
MINNEAPOLIS DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers in Nebraska and Minnesota. 








| T. J. O'BYRNE & CO. 
| Brokerage Commission 














} 
| 


42 RIVER ST., CHICAGO 


Canned Goods and Dried Fraits 





EMERSON @ HALL | dey 


—<——— 


LOUIS M. PARK COMPANY 


Established 1896 


sormce* Canned Goods 
Duleth Brokers 


Note.—We cover all jobbing points t; 
ay denny No betier equipped brokerage 78 
nm west. 








WILLIAM DUGDALE 
CANNED GOODS COMMISSION 
AND CANNERS’ SUPPLIES 

301 Majestic Building 
INDIANAPOLIS, IND, 





GETTYS & GILBERT, 
BROKERS AND 
COMMISSION MERCHANTS 


CANNED Goobps, DRiep Fruits, 
SALMON, CALIFORNIA PrRopoUCTS 


806 Spruce St., ST. LOUIS, MO, 





G. M. AHRONS CO., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Solicited. 








DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


We travel men. DALLAS, TEX. 








WM. M. McKOWN 


Broker in 


Canned Goods 
and DRIED FRUITS 
LOUISVILLE, KY. 


_ J. L. FLANNERY, JR. 


BROKER 
42 River st. - CHICAGO 


} 
| 





WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 





5 WABASH AVE. # CHICAGO 





| SAN FRANCISCO, - 








PINK SALMON 


The Best Quality and Most Popular 
Brands 


GRIFFITH-DURNEY C0. 


LEADING SALMON HANDLERS 
CAL. 
















C. A. Vandever Vandever & Schroeder 


MINNEAPOLIS, MINN. ST. PAUL, MINN. 
ESTABLISHED 1898 


Canned Goods «x Cans 


BROKERS 












SEAVEY & FLARSHEIM 

MERCHANDISE BROKERS ‘ 
CANNED GOODS 

KANSAS CITY, MO. ST.LOUIS, MO. 

ST. JOSEPH, MO. OMABA, MR. 









Cover All Jobbing Centers Adjacent to Above 
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THE CANNER AND DRIED FRUIT PACKER. 3 





Canned Goods Brokers and Commission Houses 


————— 


THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 























INDIANAPOLIS, IND., Majestic Bidg. CHICAGO, ILL., 53 River St. ST. LOUIS, MO., 605 Granite Bidg. 
BAKER & MORGAN | BOERING, PRESTON & CO. | E. L. Southern & Co. 
Sales Agents MERCHANDISE 
CANNED G00DS Canned Goods a Specialty BROKERS 
BROKERS 122 Water Street CLEVELAND, OHIO 
805 Citizens Bldg. Cleveland 











ABERDEEN, - MARYLAND| y bY Martin & Co. |... «sos er 
NELSON & DONLEY 
MERCHANDISE BROKERS MERCHANDISE BROKERS 


Canned Goods _ | CANNED GOODS, DRIED FRUITS 


Our Specialties OMAHA 
CORN & TOMATOES | 835. Front St. | MEMPHIS, TENN, | Cover Jobbing Points: Nebraska, Western lowa 














CAN MAKING MACHINERY 


The Latest Automatic Side Seam Locking Machine, with Soldering Attachment 








Machine shown aboy ve,is +e 2 Uaere ved Lock Seam Body Forming Machin hey Side Seam Soldering Device. This Machine runs free of all jams 
mashe 2, with @ capacity of $0,000 pe fected bodic a day. “Write for Pri rices yey Ee Rig 


SLAYSMAN. & co., slr Ea Sa al ora ve. BALTIMORE, MD. 
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COTTINGH 


SELLS — — 


CANNING MACHINERY 


AM 


1F ALL KINDS 


INCLUDING THE CELEBR TED 


Queen Anne Cooker 





SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 














+ 
Hominy! 
@ We make a complete line of simple, substantial and effective 


for Canning Hominy, which at the same time does not call for a large 
penditure in the equipment. ° 





Line consists of the following machines which cover each step in the process: 
Mixing Machine Washing [lachine 
Chitting or Hulling Machine Boiling Out Kettles 


@ We are prepared to furnish all formulas and instructions necessary for properly preparing 
his article toall purchasers of the machinery, and invite the correspondence of all interested 


Sprague Canning Machinery Co., 5 Wabash Ave., Chicago 








Bucklin’s GYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Md. 


UNDER THE BUCKLIN PATENTS 





~~ i Pre 
This is the Best Machine in use for making Tomato Pulp for Ketchup and for 
Preparing Pumpkin for Canning. 
It is rapid, continuous in action, and self-cleaning. 
CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins per 
day. FLOOR SPACE- 4x6 feet. WEIGHT—700 Ibs. 
WESTERN AGENTS 


Sprague Canning Machinery Company, 


CHICAG O- 
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WE BUY TIN ¢ 


THE VULCAN DETINNING CO. 


157 Cedar St., NEW YORK, ano STREATOR, ILL. 

















| Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


81 FULTON STREET :: NEW YORK 























FOR 


Packer’s Cans 


POPE 


“Clean & Bright” 
PLATES 
































Pope Tin Plate Co. 
PITTSBURG, PA. 
































RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 














Tomato Canning Machinery 





WE MANUFACTURE A FULL LINE 
OF TOMATO CANNING MAJHINERY 


Scalders, Peeling Systems, 


Fillers, Exhausters, Etc. 
Send for circulars. 


SPRAGUE CANNING MACHINERY CO, 
Daniel G. Trench & Co., General Agents, 


GHIGAGO, ILLINOIS 
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JEROME B. RICE 
SEED COMPANY 


LARGEST GROWERS OF 


—SEEDS== 


Used by 


CANNERS, PACKERS and 
PICKLE MANUFACTURERS 





ee 


We can supply for present delivery at lowest 
prices, or will make growing con- 


tract prices for 1908 crop 


BEANS, BEETS, CUCUM. 
BERS, ONIONS, SQUASH, 
PEAS, SWEET CORN and 
TOMATOES. 





CORRESPONDENGE INVITED. 


CAMBRIDGE VALLEY SEED 
GARDENS 


CAMBRIDGE, NEW YORK 
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THE LATGHFORD 
CORN HUSKER 


This machine we have demonstrated 

satisfactory for the work. We are 

familiar with efforts being made in 
this direction and 


CLAIM 


as follows: The most simple 
mechanism for the purpose; the 
only continuous (non intermittent) 
feed; the most speedy; operates 
like a Sprague Cutter; capacity un- 
equaled; wastes no corn; causes no 
damage to the ears; cleans the ears 
after husking. For further particulars 
... address... 








Sprague Canning Machinery Co. 
Daniel G. Trench & Co., General Agents 
CHIGAGO, ILLINOIS 











Chisholm-Seott Company 
Pea Hulling Machinery 


MAIN OFFICE, 
CADIZ, OHIO. 


THOS. A. SCOTT, GENERAL MANAGER 


Operating Patents of FACTORY: SUSPENSION BRIDGE, NEW YORK 


C. P. and J. A. Chisholm 


Branch Office 
R. P. Scott with Sinclair-Scc tt C pany 
J. A. Chisholm and R. P. Scott Baltimore, Md 


Cadiz, Ohio, Sept. 27, ’07. 
Some recent offering in the trade induces us to re- 
mind any prospective user of Viners infringing our 
patents, which cover all known means of vining green 
peas, that any bond offered should be perpetual and 
good for at least three times all possible royalty. It ia 
not generally understood that the person using an in- 
fringing machine is liable to three times the regular 
royalty charged by the users of a patented article. The 
expiration of our patents in future, will not relieve you 
from liability while the patents are in force. None of 
the bonds we have ever seen entirely protect the cus 
tomer. Have your bonds inspected by a competext' 
attorney. 


Yours respectfully, 
CHISHOLM-SCOTT CO. 











Fully Guaranteed. 








me A 1tO * 
Tipper 


{ Attaches to the Chicago & Hawkins 
Cappers. Hundreds in successful opera- 
tion en all classes of goods. Perfectly 
automatic and reliable. Same capacity 
as capper. Easily adjusted in every re- 
spect. Less solder, less leaks. Adapted 
for 2, 246 and 3 Ib. cans. 


























THE UNIVERSAL TIPPER 


TAKES ANY SIZE CAN UP TO 3 LBS. 








Chicago Solder Co. 


44-56 N. Union St., CHICAGO, ILL. 








<r MD teh 
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Corn Canning Machinery 


THE ULERY M. & S. SELF CLEANING CORN SILKER 


Makes a great improvement in removal of Silk as compared 
with all other machines—and is in use in nearly 
all the large factories. 








The Celebrated MERRELL-SOULE CORN COOKER FILLER 


We manufacture a full line of Corn Machinery including 
the well known Model M. Sprague Cutters. 
£sad for detail descriptions. 





Sprague Canning Machinery Company 


DANIEL 6. TRENCH & CO., General Agents, CHICAGO, ILL. 


| 

















THE EMPIRE CLOCK—Automatic Process Alarm 


HOW IT WORKS 


The outer frame with plug holes is stationary. The inner 
dial marked with nurbers indicating minutes revolves. 

The hand or pointer is attached to the inner dial and 
revolves with the inner dial (rclative position of hand to 
gumber on dial always remains the same.) 


HOW *"O WORK IT 


Number each of your process kettles and see that you have 
a similarly numbered plug for each kettle. 

Place a plug (with number on it corresponding with number 
on a process kettle which is ready to be timed) in the hole on 
outer frame which happens to be  .pposite the figure on inner 
dial, which indicates the number of minutes you wish to cook. 

The pointer or hand attached to and travelling with the 
inner dial will reach that plug and set off alarm (electric con- 
nection to gong) in the number of minutes corresponding with 
the number on the inner dial which was opposite that plug 
when it was first inserted. 

Unload kettle which bears same number as the plug—te- 


move plug. 
—@ 


Any ordinary number of kettles may be timed with one 
clock. 
Forget that hands of a clock travel past numbers on a dial— 
The hand of this clock does not. 

Remember that the hand of this clock will always pass 4 
point marked on the outer frame opposite a given number on 
the dial in the number of minutes indicated on the dial opposite 
that point, when the point is marked, and you will see that this 
clock is always ready and no figuring necessary, except to put 
in plugs opposite figures which indicate length of process. 


For further particulars address 


SPRAGUE CANNING MACHINERY COMPANY 


DANIEL G. TRENCH @ GQ. Genera} Agents 











\\ 
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ower Teanemittiol 
Elevating ... Conveying 
MACHINERY 


FOR USE IN CANNING FACTORIES 
ROPE TRANSMISS{ON—SHAFTING 
CHAIN BELTING—PULLEYS 


FRICTION CLUTCHES— GEARING 
BELT AND SPIRAL CONVEYORS 


WEBSTER M’F’G CO. 
1075-1111 West 15th St., CHICAGO 


EASTERN BRANCHES: 
88-90 Reade Street, New York. Pennsylvania Bidg., Philadelphia 




















NEW BUCKLIN 
PEA FILLER AND BRINER 














MANUFACTURED BY 


The Sinclair-Scott Company 
Manufacturers of Canning House Machinery 
BALTIMORE, MD. 





MANUFACTURERS OF THE STRICTLY HIGH GRADE 








NICKEL STEEL “MARY&@AND” AUTOMOBILE 





THE PLUMMER PEA FILLER 


Fills ALL grades equally well—works without 
plunger, stirrer or other forcible means for pre- 
venting clogging. Never damages even the 


w 


most tender Peas. Large capacity yet slow in 
motion — Simple, Sanitary, Durable. 
Guaranteed superior to all other machines used 
for same purpose. 





THE PLUMMER PEA BLANCHER 


is the only triple bath Blancher and er bodies the 
ONLY SCIENTIFICALLY CORRECT METHOD 
== BLANCHING PEAS———*"—""| 


THE PLUMMER BLANCHER IS A TRIPLE MACHINE 


It consists of three separate and distinct tanks and three 
separate and distinct conveyors—arranged tandem, with provision 
for transferring the peas from one tank to another and varying 
treatment of the peasin each tank—This is important—Read des- 
cription carefully and don’t let yourself be fooled into supposing 
that equally good results can be accomplished by the use of a single 
bath—it carnot be done. 

If any pea packer is apparently satisfied with the results ac- 
complished by use of a single tank machine, the case is simply that 
he does not know what can be accomplished and what the Plummer 
will do. The users of the Plumm:2r Blancher will tell you the re- 
sults of their experience with the Triple Tank Blancher, as com- 
pared with single bath{treatment. 

Remember the blanching is the most important operation in the 
entire process of packing peas—It can’t be done any old way and 
get right results. 


SPRAGUE CANNING MACHINERY CO. 


~ DANIEL G. TRENCH 6G CO., General Agents 
CHICAGO, ILL. 
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Automatic Body Lock Seaming and Soldering Machine No, 2 


This machine is one of the great. 
est inventions of the age in can 
making machinery. 

The body blanks are placed by an 
attendant on an automatic device 
which carries them into dies, where 
hooks are formed on the ends of the 
bodies, whence they are passed auto. 
matically to a forming horn, where 
they are formed with hooks inter 
locked and the seam pressed down 
then passed automatically to an auto. 
matic fluxing device, which places 
the flux, either liquid rosin, or acid 
as may be desired, on the seam in 
such quantities as may be needed, 
and no more, so as to leave the bod 
ciean and neat after being soldered, 
The body is passed forward to the 
soldering attachment, where a very 
ingenious device melts fiom a wire of 
solder the exact amount required to 
make a perfect seam, applying the 
same into a crease, 

After receiving the solder the body 
is passed under a set of heating or 
sweating irons, causing the solder to 





soak into the seam thoroughly, the seem being wiped automatically, making a strong, clean seam with tess solder than any other device yet 
invented. @ Liquid rosin or acid flux can be used on these machines soldering the seam on the outside, keeping the inside of the body clean, 


MANUFACTURED BY 


TORRIS WOLD & COMPANY 


66 to 70 N. Jefferson St. j.-ncc atti” int Stuur Selle emis CHICAGO, ILLINOIS 


& Co., 4 LIBERTY SQUARE, Boston, Mass. 
Write for information and catalogue showing our complete line ct Automatic Can Making Machinery. 




















. = Anchor Brand Soldering Flux 


o Because it is the Best 
Non-Acid Non-Acid 


No Muriatic (Hydrochloric) Acid used in making Anchor Flux. 


WONDERFULLY EFFECTIVE IN PREVENTING LEAKS 


No Cans or Contents Discolored 


Many strong testimonials from the Largest Cannets who have used it 
Order your supply now that you may have it when needed 
Sold in Barrels, Half Barrels and Kegs 






a 












Manufactured and Sold only by 





ANCHOR BRAND GARDEN CITY LABORATORY, INC. 
NON-ACID FLUX Main Office, 4134 S. Halsted Street 


WRITE for PRIGES and INFORMATION 
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APPLIED PROVERBS. 
Co q—>V °CaaE_e,~—~—tSO . 
“A short horse is soon curried ” 
THIS IS ANOTHER WAY OF SAYING 
OUR STORY IS QUICKLY TOLD 
We make the best labels 
We make them promptly 
We have but one fair price for them (quantity and quality considered)} 
We are at Brooklyn, N. Y., Cincinnati, Ohio, and Montclair, N. J. 
Our corporate title is— 
“Ghe United States Printing Company 
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Sanitary Pea Conveyor 
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We have designed what we consider a very excellent Sanitary Pea Conveyor, 
of which above illustration shows the main features: 

The Carrying Buckets (which are galvanized) ; 

The Driving Mechanism; 

Idlers (sprockets complete with shafts, boxes, etc.); 

Feeding Mechanism (which is so arranged that peas dropped into a chute 

or hopper are discharged into buckets as the latter pass below this feeding 

mechanism, without any dropping or waste.) 

The buckets are emptied by being tilted through contact of star projections 
on their end castings coming in contact with obstruction placed wherever desired. 

The Conveyor can be made to carry any distance in the factory between 
individual machines of a line. It will permit distribution in divided quantities in 
any manner desired. Its simple, durable and sanitary features recommend it highly 
and will no doubt appeal to you. 

We beg that you will give. more than passing attention to the study of the 
features of this Conveyor, and communicate with us if you desire further infor- 
mation. 

Sprague Canning Machinery Company, 


DANIEL G TRENCH & CO., General Agents, 
5 Wabash Avenue, Chicago 
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CANNERS 


should bear in mind that we can furnish any 
kind of container which may be required in 
their work— 


ROUND SQUARE OBLONG 
Standard Hole and Cap 
Open-top Roll-top Coke Tin 


Extra-Coated Tin Enameled Inside Cans 


and that we can furnish cans in any quantities, 
from a great variety of shipping points. 








American Can Company 
NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 
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with which is incorporated TRENCH’S CANNERS’ INDEX 




















PUBLISHED EVERY T Ys 





THE CANNER PUBLISHING COMPANY, 
5 Wabash Avenue, CHICAGO 





| 


JAMES J. MULLIGAN, EDITOR 


SUBSCRIPTION RATES 


United States and Canada, One year... 2.2.5 .cecceccceceee ees ceeee $3.00 
I GH DOD nci 6 enandes dv ccsncbeseawsescosesses se dakeesacente 5.00 


* Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the House in Chicago 
with which the subscriber is doing business. 














ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENGE 
Correspondence upon all subjects of interest to the trade is solicited 


in correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 





ENTERED AS SECOND-CLASS MATTER, MARCH 21, 1895, AT THE POST OF 
FICE AT CHICAGO, ILLINOIS, UNDER ACT OF MARCH 3rd, 1879. 








Please note that The Canner’s new address is No. 5 
Wabash avenue and correct your mailing list accordingly. 

ok 2k ok 

In the meantime, spot stocks of everything are be- 
coming further reduced. 

* * x 

The first thing to do necessary to secure increased 
consumption of canned goods will be to reduce the out- 
put of low-grade goods. The jobbers could help. 

* * * 

We cherish no animosities toward the jobbers, but 
admit that our regard for them would be heightened if 
they would veer a little away from the bear side. 

kK *K ok 

What are YOU doing to promote the popularity 
and consumption of canned goods? Larger consump- 
tion of this class of food would cause nine-tenths of 


the ills of the canning industry to disappear. And 
there is almost no limit to the possibilities of canned 
goods consumption in the United States, as will be 
realized by those who read the article by Mr. Crary in 
this issue. 
* £4 

Congress wasn’t through with the food question 
when it passed the National Food and Drugs Act. The 
bill introduced recently by Representative Lorimer, of 
Chicago, makes it unlawful to ship goods in inter- 
state commerce unless there appears on the package 
the word “Adulterated,” in letters an inch high. 


* * * 


The canning industry has suffered more or less in 
the past from the reckless attention given to it by the 
newspapers, but better treatment at the hands of the 
editors is promised for the future, as many of them 
no doubt are awakening to the injustice of their criti- 
cisms, and when they see the light of truth will prob- 
ably, or at least let us hope so, take the opposite tack 
and correct the misinformation which has been so gen- 
erously scattered throughout .the country. Canned 
goods are as good, as sanitary, as wholesome as any 
food eaten by any class of consumers anywhere in the 
world, and their quality and honesty and the economy 
in their use are bound to become better known and 
appreciated. We believe the newspaper writers will 
help, when they find out their mistake, to eradicate 
whatever of prejudice against canned goods is in the 
public mind. 


* * * 


Does the jobber who talks about the enormous con- 
sumption of canned goods possible if the packers woul:l 
improve the quality realize that he is the direct cause 
of the production of so much poor stuff by his policy 
of continually pounding down the price of the packer’s 
product? Take corn and tomatoes at prevailing mar- 
ket prices: it is difficult at such figures for packers to 
maintain quality, much less improve it. Quality can- 
not easily be improved without adding something to 
the cost, and no packer wants to increase his cost of 
packing when the margin of profit is already slender 
almost to the disappearing point. Jobbers who beat 
down prices destroy with the same blows the canner’s 
incentive to put up better goods. Packers must have 
a fair profit. They can’t operate without it. Quit 
crying: “Goods ought to be lower,” “Goods must be 
cheaper,” “Conditions don’t warrant such prices,” etc., 
etc., which only makes it harder for the packer to fill 
his cans with quality, instead of aiding in bringing 
about such a general improvement in the grade of 
the goods as would induce the public to double or 
triple the per capita quantity consumed. 
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CONTINENTAL CAN COMPANY 
T.G cuammaiitnc ces FACTORIES: 
. . yr. 
A. W. NORTON, Vice-Pxner. on. 
CO TALIAFEERO. paraieoum 
B. H. LARKIN. 


oO. A. SUYDAM, Sarus Acme 


TO THE CANNING TRADE: 








We are now naming prices on all sizes of Cans 
and also on Solder Hemmed Caps for Delivery dur- 
ing the season of 1908 as you may require, and we 
will be pleased to receive your inquiries and orders. 
Please address your communications to us at either 
Chicago, Syracuse or Baltimore, which ever is the 
better shipping point for your requirements, and they 
will receive our prompt attention. 

You can rely on the Continental Can and the 
Continental Hemmed Caps to be absolutely the very 
best in every sense of the word, and with our in- 
creased facilities, both manufacturing and shipping, 
we are enabled to give our friends the best possible 
service at all times. 

Again thanking you for all your Kind favors in 
the past and looKing forward to an active and pros 
perous pacKing season in 1908, we beg to remain 

Yours very truly, 
CONTINENTAL CAN COMPANY. 


THOS. G. CRANWELL, 
: President. 
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Painstaking Packing. 


tation among the consuming public has done so 
only after going to great pains and expense to 
insure the production of a genuinely merito- 
rious product. Such a reputation, one that renders 
certain a ready demand for the output at a better 
price than the lesser known and less carefully packed 
article, cannot be gained without exercising special 
care in every step and stage of the article’s manufac- 


E VERY canner who has gained an enviable repu- 


ture. 

It is necessary to be vigilant and discriminating in 
the selection of materials, careful in everything that 
affects the quality and even the appearance of the 
goods. Lack of care will always make itself apparent. 
The work must be done thoroughly, with concern for 


minor details as well as the large. To gain a premium- 
commanding reputation for a brand of canned goods, 
the packing must be carried on conscientiously, the 
packer’s very best efforts must be made, which is 
troublesome, but the public will pay well for it. 

Ve all recognize the need for faster-increasing con- 
sumption of canned goods, and the wisest heads in 
the business hold the opinion that a higher average 
quality of the pack would contribute in important de- 
gree to that end. How else can the pack grade higher, 
how can it consist in smaller part of poor goods, un- 
less the whole body of packers are more painstaking, 
more careful in watching every step in the process of 
packing? 

Slovenly methods in American canning factories 
must be abandoned. 


Situation Calls for Conservatism. 


PTIMISM is at all times helpful and cheerful- 
QO ness a factor in dispelling business depres- 

sion, only optimism should not lead us to re- 

fuse to see and take cognizance of conditions 
which actually exist and have a bearing on financial 
and commercial affairs. Just now it is best that the 
food trades be optimistic. Now is not the time for 
packers, for instance, to look too intently on the dark 
side of things, for that would almost certainly lead to 
individuals taking such action as would be damaging 
to market values, which, especially at present, when 
the forces of the bears are being exerted rather vigor- 
ously anyway, seem inclined to softness. 

A hopeful view of the future is the right and proper 
one to take ; more and stronger constructive sentiment 
is needed today in this country, more confidence in 
the future, less uncertainty concerning what lies ahead 
of us. But while we are strengthening constructive 
and striving to eliminate destructive sentiment, we 


must face the actualities existing in the situation and 
do what we can to so shape matters that our hopeful 
view of the future may be realized. 

In the vegetable canning industry this can be done 
by operating conservatively this season. Acreage 
should be reduced. It would seem that, no matter how 
well established a packer’s brands may be, great con- 
servatism in matters of packing this year is the correct 
policy for the packer to pursue. It must be remem- 
bered that we are not dealing with normal conditions. 
Business is recovering, though slowly, and it may be 
a long while yet before trade activities are again fully 
normal. The dulling of the edge of trade is being felt, 
and therefore production, if we are to realize our 
hopes for betterment in the canned goods situation, 
must not be allowed to too far exceed probable con- 
sumption, though undoubtedly the annual consumption 
of canned goods has increased materially within re- 
cent years. A conservative policy this year will pay 
dividends in the next. 


Tale Told by the Label. 


of their output under their own labels to keep in 

mind the fact that consumers are much more at- 

tentive to the label than previous to all the agita- 
tion about food adulteration and its aftermath of re- 
form legislation. It’s what the label says as well as 
how it looks that interests the present-day consumer. 
The public now is giving considerable, and increasing, 
attention to the wording on the label and to a compari- 
son of the manufacturer’s or packer’s printed state- 
ments with the quality of the goods the package con- 
tains. 

Contrary to the expressed belief of a correspondent 
of one of the food trade journals, that the consuming 
public “isn’t bothering itself” about the labels on food 
products, that is precisely what it is doing. Goods 


|: will be well for packers who sell more or less 


packed under a truthful label get the preference as 
they never did before. 

The consumer’s eyes are not fully opened yet, thoug! 
they are opening rapidly enough, and ere long the label 
that lies will be found out and let alone by a public 
whose appreciation of quality has been heightened and 
who have gained vastly in knowledge of the whole 
food question through the publicity given it during the 
last several years, notwithstanding that an enormous 
mass of misrepresentation found its way into print. 

Packers interested in promoting the consumption of 
canned goods will be aiding the work if they will re- 
frain from the use of too-glowing descriptive matter 
on their labels, unless the goods fully merit it—for the 
consumer has learned that the label on the can is meant 
for something more than a pretty covering for a plain 
looking package. 








PRETTY APRIL CALENDAR. 

An April calendar sent out by the Grasselli Chemical 
Company, manufacturers of Eureka and Standard sol- 
dering flux, shows a very pretty girl in red driving 
coat, seated on the box and handling the “ribbons” in 
most approved style. It is in bright; attractive colors 
and quite striking. 


NEW WHOLESALE GROCERY CONCERN. 

The Mills-Guedry Grocery Company has been incor- 
porated with $50,000 capital stock, and will begin 
business at Paducah, Ky., May 15. 

W. B. Mills will be president of the concern, T. P. 
Guedry will be-the buyer, and John W. Turk, of Bard- 
well, Ky., will be one of the principal stockholders. 
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Jobbers who feel that it is unnecessary this season to place 
many orders for future tomatoes are unsound in their calcula- 
tions on some points. They err in supposing, taking it for 
granted merely because it was so last year, that the acreage 
will be increased again, that anyway it will equal the area 
planted in 1907. There is evidence going to show that it will 
probably be considerably smaller, and the jobbers themselves 
have influenced the packers to plan to pack on a smaller scale 
by their persistent refusal to normally interest themselves in the 
coming season’s tomato pack. The history of the tomato 
canning industry of the last decade, which is going far enough 
back into the past for our purposes, will show that when the 
jobbing trade bought sparingly in advance of the pack the 
canners were always brought to a realization of the wisdom of 
conservatism and curtailment of acreage invariably was the 
result. As the wholesalers’ advance orders have been consider- 
ably below normal up to the present date this. spring, it is nat- 
ural to anticipate that there will be corresponding curtailment 
of acreage and therefore of pack. This would force the jobbers 
to pay higher prices when the facts as regards the output be- 
came known, or when it should become evident that there was 
going to be a heavily reduced production of tomatoes. 

Another point on which buyers are mistaken and which also 
has a direct bearing on the acreage question, is in supposing 
that there will be a material increase in the number of new 
factories putting up tomatoes this year. On the contrary, there 
will be only a fraction, and a small one, too, of the number of 
new tomato canneries established for the 1908 pack that were 
erected in anticipation of the pack of 1907. Packers don’t see 
in the prevailing market prices for future tomatoes a strong 
lure to enter the canning business. The margin between cost 
and market prices is small enough to deprive the promoter of 
one of his strongest arguments; he is unable to figure out for 
the benefit of the prospective packer a large profit in tomato 
packing, no matter how hard he may try, and in consequence 
fewer new factories by scores will rear their heads in the 
United States this year than were built during the first half 
of 1907. 

The indications are, moreover, that a smaller number of 
tomato plants will be operated this season, as compared with 
last year. We have heard of quite a few factories whose own- 
ers prefer to let them remain idle to packing under the con- 
ditions prevailing, hence with probably fewer plants opened 
and many of them having but a reduced acreage, the jobbers 
seem to be miscalculating if one of their reasons for staying 
out of the future tomato market is based upon an expected 
heavy production next fall. 


Too Much Bearishness—Consumption Not Stopped. 


Bearish talk in the trade is overabundant, certainly. There 
is in fact so much of it going the rounds that the tendency is 
tu exaggerate or magnify, whether intentionally or otherwise, 
the existing trade conditions. There seems to be a tendency 
if not a desire on the part of the bearish element in the trade 
to impress everybody that the consumers of this country have 
forgotten all about canned goods, or, at least, have become 
so unmindful or indifferent to this great class of dependable, 
nourishing, healthful food as to be neglecting to eat anything 


like the normal or average quantities, causing a serious g| 
in the per capita consumption of tomatoes, corn, peas and 
pretty much everything else in the canned goods line, To our 
way of thinking actual conditions do not warrant the in 
pessimism prevailing in some quarters. Granted that con- 
sumption has been affected, it has not, however, slumped g 
very dreadfully. It couldn’t, and it appears to us that the 
bears have gone about far enough, although they have gy. 
ceeded in so impressing their dismal sentiments upon tig 
minds of the trade that confidence and real betterment of eg. 
ditions will be restored only with difficulty. Nothing will o 
ean do it as quickly and effectively as visible expansion of 
consumptive demand. This is looked for and must com 
sooner or later. Canned goods are being eaten, and some of 
the wholesale houses are admitting that they sold more goods 
during the first three months of 1908 than the same period jp 
1907. This from St. Paul, Minn., shows that pessimism ign 
enthroned everywhere in this country: 

‘‘There is hardly a jobbing firm in this town that had not 
sold more goods in the first three months of 1908 than they 
had in the first three months of 1907. They have suffered some 
dullness, but no panic and the volume of business cannot be 
complained of at all. Our jobbers went into the fall with the 
heaviest stocks for many years. They had also during last 
summer and fall loaded up the retailer to the very rim, conse. 
quently the money flurry caught everybody full of goods. The 
brokers have had a rather dull time of it ever since, because 
they must wait for stocks to diminish, but their time is com. 
ing, and coming very shortly. 

‘*The country merchant hardly knows that there has been any 
panie and the country banks throughout the Northwest did not 
stop paying currency when the city banks did. Consequently 
the country consumer has not heard anything about a panic, 
Minnesota produced last year a hundred and thirty million 
pounds of butter, millions of tons of iron ore, coarse grains of 
every description in abundance, and horses, hogs and cattle to 
the limit. How can we have hard times under these conditions? 

‘*Tf your people would shut up gambling shops and use the 
vast wealth at Atlantic seaboard centers in legitimate enter- 
prises they would not be talking so much about dull business,”’ 

Tomatoes—The course of the tomato market hasn’t been 
indicative of the statistical position of this article, for we 
have experienced easing prices notwithstanding the fact 
that first hand stocks in the West, and East, too, for that 
matter, are very limited for this time of the year. Western 
packers haven’t many unsold tomatoes in their warehouses, 
for a certainty. One of the largest brokerage concerns in 
Chicago said on Tuesday that they had hardly any spot 
tomatoes to offer now for canners’ account. The statistical 
situation so far as stocks held by packers is concerned has 
been satisfactory, yet the jobbers’ refusal to buy the small 
spot stocks left has had visible effect. No. 3 standard 
tomatoes can be bought at 80c Chicago. We heard of a sale 
of futures this week at 80c per doz. f. 0. b. Indiana factory, 
though not all the packers are willing to book future 
standard 3s at that figure. According to our reports received 
on the New York market just before going to press, tomatoes 
were unsettled. Packers, however, were indisposed to yield 
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efforts of buyers to make purchases on a lower basis. It 
° ears, also, that there is quite a difference in the quality 
af tomatoes offering. A good part of the goods called stan- 


really below that grade. As regards futures the 


are P . 
cute in New York, according to some reports, were a little 
‘ e favorably inclined toward 1908 packing tomatoes. New 


r - ; 
Jersey No. 3s for future delivery were quoted at 92%4c to 


g5e factory; for tall tins, $1.05 to $1.0744 per doz. The 
statements contained in the circulars issued by the jobbers 
in Baltimore indicate that demand for spot tomatoes is 
sufficient to steady packers’ views and that futures are in 
petter request. One concern reports future business larger 
in the aggregate than during any week since last January. 
They were quoted there at 57%4c to 60c for No. 2s, 77%4e to 
80¢ ‘for 3s and $2.40 for 10s. 


Corn—This article has experienced a quiet week, for the 
transactions haven’t been numerous either in spots or 
futures; in fact, corn business has been slow in the interval, 
and the consequence is little is to be said at this time. There 
continues to be quite a wide range in the prices at which 
western packers are willing to sell their spot corn. Some 
hold for pretty good prices, up to 65¢ per doz or better for 
standard, while standard corn is offered at 57%c per doz. 
f. 0. b. Chicago. Country Gentlemen, western packing, can be 
bought at 80c f. o. b Chicago. Futures may be quoted at 
the former range. However, if there is a light interest 
manifested in new packing by the jobbing trade, there is 
also no display of anxiety by canners to book future orders. 
New York advices indicate a continued easy feeling in the 
corn market and note rumors of sales of good standard 
State packing at low prices, though most sellers, it seems, 
will not go below 60c¢ on that grade, ranging from 60c up 
to 70ec. A report from New York also states that Western 
packers are not urging sales of their product in that mar- 
ket. The Maine packers have done very well, particularly 
during the last two weeks, and a number of the leading 
Maine concerns are now sold up on their 1908 fancy, and 
it appears in some cases contracts have been resold 2%4c per 
doz. higher than the figure named in the original trans- 
action. 


Apples—Compared to some weeks back No. 10 apples are 
obtainable now at pretty low figures. For instance, we 
heard this week of gallons at $2.10 per doz, and packers in 
New York State offer apples of this size as low as $2.25, 
ranging, however, according to brand and packer, consider- 
ably higher than that. 


Peas—Peas on the spot have been very quiet during the 
week reviewed, and futures also continue quiet here. Prices 
rule the same as last week. New York advices indicate a 
difference of opinion among buyers as regards prices, and 
whatever transactions are consummated are for small lots. 
The future sales of peas, though not amounting to much in 
the interval since our last report, have aggregated to date 
a big business and the better known Wisconsin packers have 
booked all the orders they care to accept. At the same time 
some of the others, not well known, appear to have done a 
light business on 1908 packing. 


Asparagus—Prices on asparagus, which is held almost en- 
tirely in second hands, are irregular. Quotations, in fact, are 
nominal. The pack is generally under way in California, 
from where latest reports note that opinion is that the output 
may be smaller than earlier estimates, which called for an 


increase of from 75 to 100 per cent over the 1907 California 
asparagus pack. There is some buying of this vegetable 
going on, subject to approval of price when named, which 
has not been done as yet by any Coast canning concern, so 
far as we have heard. 

Pumpkin—The range on pumpkin, on which the market at 
present is quiet, is from 65c f. o. b. factory up to 75¢ factory 
No. 3 standard. We hear of an offering of No. 3 Ohio 
standard pumpkin at 65e factory for spot, 60e for 1908 pack- 
ing, No. 10 Ohio packing at $2.25 for spot and $2.00 for 
future. We also hear the same figures on offerings of 
Indiana spot and future pumpkin. A private advice from 
Portland, Me., regarding squash and pumpkin, says that 
contracts for future No. 3 squash and pumpkin have been 
made at 90c to 95¢ per doz. for the former, and 75c to 80¢ 
for the latter. 

Beans—String beans are in fair demand. What sales are 
made are at packers’ asking prices. There is a somewhat 
better demand for this line, so that the trade is not as dull 
as it was recently. New York State packing string beans are 
quoted as follows: No. 1, $1.60 to $1.75; No. 2, $1.35 to 
$1.40; No. 3, $1.20 to $1.25; No. 4, $1.00 to $1.10; cuts, 80c 
to 90e per doz. We learn of an offering of No. 2 standard 
green refugee beans at 75c per doz. f. o. b. Michigan factory; 
No, 2 faney cut green refugee beans, 80c f. 0. b. Chicago; 
No. 2 choice green lima beans, 85c f. o. b. Wisconsin factory. 

Spinach—Not much demand is noted here for spinach. 
Fresh stock is coming in more freely now, which has its 
influence in reducing the call for the canned article. 
Baltimore offers new spring packed spinach at 80c for No. 
2s, 90e for 3s, $3.15 for 10s for prompt shipment or as 
wanted. 

Pineapple—The 1908 pack of Hawaiian pineapple by the 
Haiku Fruit Packing Company of Haiku, Hawaii, is offered, 
f. o. b. San Francisco, by the California Fruit Canners’ As- 
sociation at the following prices, which are about the same 
as those named at the opening on the 1907 pack: 


Sliced— Extra. Standard. 
ME CUE ahs. o\> a0) hS ad neladeeaies.c 40 usb $2.00 $1.75 
BNE, I la yasiee a scarepsln ideas a more akee 1.70 + He 
DORE 5k 0/5 eke Se 0b 6a sea hee wd ouleee es 1.80 1.60 

Grated— 

Bisa 05.0 6.0 90 3606-4 PR AAR 1.80 nee 
IS: Liz. 9 o'n-d naka Oh Hdd eek eae awe 1.60 1.35 
BN disso. 66,0 hs SAS wdc Ws Raw seetdibiee 1.10 

Crushed— 

DOM ER go oh isos ceeds aed Cases eece 1.60 

Grated or Crushed— 

A A a 8 inbhas 4 bike 4d) ded ee aS 5.50 5.00 
TOG, Be RUN: 8 63534,60 din had dncner sande sates 6.25 5.75 


Terms cash, less 2 per cent, sight draft against documents. 
New 1908 pineapple, ready for shipment in May, is quoted 
at Baltimore at the following prices: 


No. 2, second sliced, eyeless and coreless............ $0.75 
No. 2, standard sliced, eyeless and coreless.......... 90 
No. 2, standard sliced, eyeless and coreless........... 1.00 
No. 1, standard sliced, heavy syrup, E. & C.......... 80 
No. 2, standard grated, light syrup, E. & C.......... 1.10 
No. 1, extra standard grated, heavy syrup.......... 85 
No. 2, extra standard grated, heavy syrup........... 1.30 
No. 2, extra standard, whole circles, E. & C.......... 1.30 
No. 2, select whole circles, heavy syrup............. 1.60 











The Stecher 
Ear Crimping 
Machine 


This machine is entirely automatic. 
It is so desi that it will handle 
ear parts which are punched from any 
and all thicknesses of stock, thus 
making it possible to use up all loose 
scrap, and accommodates itself to any 
—, an ~~ Ke = o pa 

uced. Capacity, ears n 
hours. Manufactured by 


CHARLES STECHER 


Designer and Manufacturer of the 
techer Can Earing Machine 


19-21 Seuth Jeffersen Street 
CHICAGO, ILL. 




















“PROTECTION” 
CAN MARKER 








Stamps your private 
mark permanently on 
everycan. Mark eas- 
ily changed to indi- 
cate grades or date. 


PRICE, :: $35.00 


cfileans & Tripp 


ENGINEERS 
607 State Life Bldg. 





INDIANAPOLIS 

















18 THE CANNER AND DRIED FRUIT PACKER 


No. 2, Selected grated, heavy syrup ...........-..-- 1.60 
No. 1, fancy, selected sliced, preserved.............. 90 
No. 2, fancy, selected sliced, preserved.............. 1.80 
No. 2, fancy, selected grated, preserved............. 1.80 
SOs Be, SAMOY GOGRIBE, BOGUONVOG 6 ooo o.0c cece sce csces .90 
No. 14% fancy chunks, extra heavy syrup........... 1.25 
No. 2, pie grated, water, 50c; in syrup.............. O21 
No. 3, pie grated, water, 65c; in syrup.............. 70 
Gallon pie grated, solid packed, water.............. 2.00 
Gallon pie grated, solid packed in syrup............. 2.10 
GERTEOM GIES BEMORIIND. 6nd ccc csenccccabissecs coe 2.35 
Gallon sliced, E. & C., preservers’ use..............- 4.50 
Gallon extra grated, confectioners’ use.............. 7.00 
Miscellaneous—The following are prices asked on some 


miscellaneous offerings: Hominy, No. 3 Indiana lye, 47%e 
f. o. b. factory; kraut, No. 3 standard, 52%e f. o. b. Indiana 
factory, 55¢ for Wisconsin No. 3 standard kraut, 70¢ f. o. b. 
factory for No. 3 cut beets, 65¢ f. o. b. factory for Wisconsin 
packing No. 3 whole beets. 

Lobster—Canned lobster is firm, but the demand during the 
week has been quiet. Sales are made in only a small way. 
The trade seem not to take very kindly to the higher quota- 
tions on 1908 pack lobster. Our private advices are that the 
sales continue small. One of the leading lobster packing 
firms on the Atlantic coast, one whose brands are in demand, 
has not as yet named an opening figure, but as he can al- 
ways sell he is taking it easy. 

Oysters—The packing of Chesapeake Bay oysters is prac- 
tically ended. Business is quiet now and there are no 
changes in prices since last week. There is, in fact, nothing 
new to be reported, excepting an advice from Baltimore, 
where the spring pack was light, that there has been no 
large accumulation of stocks in canners’ hands. F. o. b. quo- 
tations on Chesapeake Bay stock are: 


No. 1, extra selects, lunch, oval cans................ $1.05 
No. 1, 6-0z. extra selects, tall cans................. 1.40 
No. 2, 12-0z. extra selects, tall cams................. 2.60 
Be es PO, UI BEND GUID, oo i vc ccccceccicccvcecs 1.20 
ING. DZ, 1B-On, SOMSCEM, CANT CANS. 2. oc ccc cece cesccves 2.00 
No. 1, 5-oz. standards, full weights.................. 771% 
No. 2, 10-oz. standards, full weights................ 1.50 
No. 1, 4-oz. standards, full weights....-............. 72% 
No. 2, 8-oz. standards, full weights................. 1.35 
Ee ee, ee I v6 8 cae oc SOms 8dk cas aReD CE eae e 671% 
40 


No. 1, light weights 

Salmon—The demand for spot salmon seems a little im- 
proved, though it continues small, while prices nevertheless 
hold firm for the different grades, stocks of all of which 
are light. The red Alaska holders are firm in their views, 
and stocks of chinooks and sockeyes are naturally very 
firmly held. The canning season commenced on the Colum- 
bia River on Wednesday, yesterday. Our correspondent at 
Seattle has an interesting letter this week, and Mr. Durney, 
of the Griffith-Durney Company of San Francisco, whose 
interview appears on another page of this issue, describes 
a bullish situation. 

Sardines—Eastern reports are to the effect that while 
the packers met on Friday last at Boston for discussion 
of the sardine situation and for naming prices, they failed 
to agree on an opening bases for the 1908 domestic pack. 
It is reported that another meeting is to be held this week, 
when it is expected that quotations will be announced. 
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Loeal dried fruit dealers have shown a disposition to 
clean up, and the consequence is that low prices have been 
accepted on peaches, apricots, prunes and the general ling 
including apples. It is believed, however, that before new 
fruit is ready for market stocks held on the spot here will 
be cleaned up closely. There promises to be hardly ap 
surplus, with the possible exception of prunes. Stocks gf 
peaches in California are closely cleaned up. Some of the 
biggest operators on the Coast have little or no Stock, com. 
paratively speaking. Peaches and apples have attraeteg 
the major share of attention in the last few weeks. 

Apples—The high grades of evaporated apples, extra 
choice and fancy, are scarce everywhere. Extra choice are 
selling now at 9%4c per pound, fancy at 10%4ec. Lower 
grades of evaporated are in abundant supply and freely of. 
fered at 7e for prime, 7\%4¢ for choice. There is no business 
being done on chops or apple waste. The former are quiet 
at 14%ec to 2e per pound, waste are 14c to 1%e f, 6, p, 
Chicago. 

Apricots—The nominal market here on apricots is 144% tg 
14\%4¢ per pound for choice quality, 15¢ to 15\%e for extra 
choice, 16e to 16%4c¢ for fancy. The business passing is light, 
as apricots are now a small proposition, supplies being ex- 
tremely light. 

Peaches—Standard grade peaches are quoted here at 7% 
to 8c per pound, choice at 8\4e to 814¢, extra choice at 9¢ to 
9\4c, fancy at 9%c, Jumbos at lle to 11%e. 

Prunes—The disposition here is to clean up on prunes, 
and a 2%e basis has been freely accepted. Chicago prices 
are: 40-50s, 5%e in 50-lb. boxes; 50-60s, 544c¢; 60-70s, 45%¢. 
70-80s, however, are scarce, and have been commanding 4 
premium, sales having been made here recently at 4\%e in 
50-lb. boxes. 

Raspberries—Sales of raspberries have been made at 28¢ 
per pound, Chicago. This is a decline from 34\%4c per pound, 
ruling a few months ago. The reduction in price is believed 
bound to clean up the few raspberries left unsold. 


| PICKLES AND KRAUT. i 


We hear of $7.00 being asked for spot mediums. Large 
pickles are very scarce and gherkins and midgets are bring- 
ing high prices, $25.00 for 22/25,000 in brine, 15/16,000 
about $18.00; 10/12,000, $15.00; 6/7,000, $12.00 f. 0. b. Chi- 
eago. Small vat runs in brine are offered at $1.75 per barrel, 
f. o. b. factory. 

Kraut—The market and prices on kraut are unchanged 
for the week. Owing to the prevailing situation on this 
article, the packing of kraut will be curtailed in 1908. There 
is talk that several large concerns will not be operated at all. 
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Cans—No changes are to be noted in prices on packers’ 
cans. We repeat former quotations by the principal manu- 
facturers of packages for the canning trade below. 








Growers of 


PEAS AND BEANS 
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1908 MODEL 
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Thoroughly tried-out season of 1907. 





In Use by the Following New York State Packers: 

Bart-Olney Canning Co., Fort Stan- 
wix Canning Co., er Bros., Wa- 
terloo Canning Co., Springville Can- 
i" Batavia Preserving 00., 
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are now making Contracts for cans 

WP on canners’ supplies for use during the 
coming pack. 

@ We offer special inducements on contracts 

for delivery during the early months, but we 


will give any delivery desired. 
@ For prices, terms and other information, 


write us. 
VIRGINIA CAN COMPANY, 
©. C. HUFFMAN, President BUCHANAN, VIRGINIA 
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Quotations by the American Can Company for immediate 
delivery at their convenience, subject to change without 
notice, are as follows: 


Wo. 18, 19% im. Opeming ......ccccccccccccccsccccccces $ 9.75 
No. 28, 19% im. opening ........ccccccccccccccscceces 13.25 
No. 2148, 21-16 in. opeming ......... cess eeecscceenes 17.25 
No. 3a, 21-16 in. opening .......ccccccccccccccccccccs 17.75 
No. 10s, 244 in. opeming ......ccccscccccccccccccccces 42.00 


For delivery as wanted by buyers during 1908, the 
American Can Company quotes as follows: 


Wo. 1s., 196 im. opening .......cccccccsccsccccsoscecs $10.20 
MeO, Bi DTS UM, SROMIR ooc ccc cc cccscccdcccotececee's 14.00 
No. 24s, 21-16 in. opening .........cccecsccccecccecs 17.80 
No. 3s, 21-16 in. opeming .......ccccscccscccccceccecs 18.40 
eS | Fe Perr re errr 45.00 


Usual differentials for special openings. 
Solder hemmed caps for delivery as wanted are 
quoted by the American Can Company as follows: 


PP -ccbaet-cdeeaheabadeee shi ehoXed ed $ .75 per thousand 
po 3 Sree rr reer rrr rr erry 1.10 per thousand 
SR eee rere ree re ee ere Ty 1.25 per thousand 
MPO Mle ovccccncccccecccttessacseedeses 1.40 per thousand 


The Continental Can Company quotes for immediate 
delivery at company’s convenience, subject to change 
without notice, the following figures: 


i My RE Mc ecccesetssreccgecseneneces de ws $ 9.75 
ih ino 6r cond dered cicccceneeeese 13.25 
es a, Oe Re, SIN nh ong oe cpseiegeccesecasas 17.2: 
FN Te eee ee 17.75 
i Pd ccmbitw ace vaseatasesendua 42.00 


The Continental Can Company’s quotations for sea- 
son’s delivery are as follows: 


Os i ee i I Fo ois n do 6 ss ce nse crcabedons wand $10.20 
Te SO Ee eee eee ee ers ee 14.00 
Oe RS BR eer ert 17.80 
Ng cin cn astcusqcceshnewce seen 18.40 
BOR AU SU I GOIN i cies nc cclcacensscnaink ove ag on 45.00 


The new prices quoted by the Continental Can Com- 
pany on solder hemmed caps are: 


Per M 
ER Ce Re ee eee ees $ .75 
IN a int ach dan Bain, ir cuchaic teuielin Bb aMiayes dod hint ald ee dia en aia ee 1.10 
4 SPR Ae ere ee ay een ye ree ae 1.40 


The quotations made by the Wheeling Can Com- 
pany for cans at the option of the maker, subject to 
change without notice, f. o. b. Wheeling, are: 


A ER NN os 5 6 prver h ormainias gr mudi enon db ta $ 9.75 
ee ae ere ee Pere ee eee eee 13.25 
Pees DI, © RRO ME OOD oi. ooo Sc ec cccltesdesencecs 17.25 
See i MN NE ons in. as.50-60 Ktindé sr eanees ames 17.75 
NE 6s 6 os woos ben nine sinas baema ne 42.00 


The Wheeling Can Company is quoting for delivery 
as wanted by buyers during the season of 1908 the 
following prices, f. o. b. factory, with usual differen- 
tials for special openings: 

Se SU IE 6ihi5. 0655040. nkisale cae onan gs oaeed $10.20 


No. 28, 1% im. opening ....c.ccccccce On.0.6.0's6 6.e:cgtnnne 14.09 
No. 214s, 21-16 in. opening ....... cosccesoecccen ee 17.89 
No. 3s, 2 1-16 im. opeming ..... 2+. essere eeeeeeeeceesy + 18.49 
No. 10s, 334 im. OpEMINg 2... .cccccccccccccccscesseecs 45.00 


The Sanitary Can Company, headquarters Fairport, 
N. Y., has established the following prices for sanitary 


cans season 1908: Per 
INGOs 2 ccccccngsccccvcscccccceccccceseseccecceseucal $11.50 
SSS eee Pee rere eee ree ere ree 15.75 
No. 3, 4% OM Evo avecatessccses sees ceeneeeent cea 21.00 
No. 3, RM RRA ere err ee eee 21.50 
No 3, MT, Maas ea oSp20 Kae eOtNE bESES 00645 6 Oe ~ 24.00 
NO. 10 oc ccccccccccsens b cecesecsessceckusccnccouie + 46,00 


The Virginia Can Compuny quote as follows f.0.b, Bp. 
chanan, Va.: No.2 cans, No.3 


21/16”. 2 is? 
BE SIND i oidce cdc adccnctssseas $13.75 $17.15 
MEE GUPOET ov aiccasciccccocecceece 13.90 17.9 
EE hd ko 6 Gi nc0d basese ceca c tine 14.05 18.05 
En) OR eee ee 14.20 18,9) 
EE, Satavdtek awe ncakeaceowse 14.35 18,49 
PO CE on cccsteedascssciicncas 14.50 18.49 


The Union Can Company quotes, f. 0. b. Rome 


N. Y., for early delivery, as follows: 

No. os, De i OIE 60.600 ssh ded wnesenes'sc'ss0 0a $13.25 

No, 3s, 21-16 im. opeming .... 2.1... seeeeeeeeeeceees 17.15 

No. 10s, 2 1-16 in. opening FAOee re Soe ee ee 42.00 
For delivery to suit buyers during the season of 

1908 : 

ee ah) Re Or MINE F555 i055 i dans Go sdanenadnkoccgen $14.00 

SeOs A SOR SI OER 6. 5.5.0.4 0:0:0:0-si0ine din hae eorn ven Sun 18,40 

ee SO ee, SU NO an. ko ci cccdeadin ce a ncdishecaaeel 45.00 


Pig Tin—Fluctuations continue from day to day, with no 
reasonable explanation for same. Demand from consumers 
is undoubtedly better than it has been for some time past, 
yet the market at this time is lower than a week ago. Buyers 
seem to be following the only safe plan with a market s0 
easily manipulated, and are buying actual requirements 
on the weak spots. 

We quote f. o. b. New York: 


Spot. April. May. 

Ste BB tam. Be oi ect es.. a ee $31.75 $31.60 

BO” © OOM Fee io wick ccc ssces Gauee acces’ ae 

2 ee ff rrr ers see 31.85 31.70 31.55 


Tinplates—Business in this market continues to be the 
best in the steel line. Demand is urgent and the call is for 
prompt deliveries. Practically every mill in the country is 
in operation, and prospects are bright for a record year in 
production. Prices are unchanged as follows, f. 0. b. mill: 

BESSEMER STEEL COKES 


I Ca AR aha Shas a ericegndigt aint bk nic. dats Win sla-¥ xia wa $3.85 
SE Sem OEE a dies Sa 0G aS «Sills Abin 4 ds) 00a. aloes ee 3.70 
SUPE CER Soo ono id eds cle + 6 a 60a 0 ce 4 00 en 3.65 
I Ee OY IS cic eink Habe atid do wees O00aaane cee 3.60 





PAYING POSITIONS FOR PROCESSORS. 
Experienced processors desiring to secure good- 
paying, steady positions with reliable canning firms 
should use CANNER Want Ads. All the big packers 
read them. 

















Manufacturers of 


Fruit and Vegetable Cans, Cases, Solder, Etc. 





CANS FOR 1908 


We are peculiarly well situated to furnish their 1908 requirements of Cans to Packers in this 
section of the country. We have several important advantages in our favor—we are NEARBY; 
we can make shipments during the season on the SHORTEST NOTICE; we will deliver you PER- 
FECT cans, saving you losses in making good jobbers’ claims against you for “leakers,” etc. So 
don’t buy your 1908 Cans before writing us—we will have something INTERESTING to say to you. 


OLD DOMINION CAN CoO., Inc. 


Factory: 


TROUTVILLE, VA. 
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Indianapolis, Ind., April 10, 1908. 

Eprror CANNER: The situation in canned goods in this 
territory is about as it has been for the last few weeks. The 
stocks of spot tomatoes in Indiana are, of course, becoming 
gradually depleted and are not large. There has been a little 
etter demand within the last few days, although prices have 
not stiffened any. The next thirty or sixty days, it is hoped, 
will show an increased quantity of tomatoes going into con- 
sumption, which should have the effect of improving the mar- 
ket somewhat. 

With regard to future tomatoes, jobbers as a general rule 
seem inclined to think that there is no reason for them to 
make contracts at present. They seem to be trading upon the 
jdea that the stocks of spots in the country are quite large, 
also upon the increased acreage and the erection of some new 
factories. I think, however, that the two points last men- 
tioned are not well taken and think it possible that the con- 
dition of the young plants, which may be developed within 
the next thirty days, may have the effect of changing their 
yiews and of increasing the demand for future tomatoes. 

Regarding corn, spots are decidedly weak and there does 
not seem to be any tone to the market, but the impression 
seems to prevail that the future corn situation is stronger 
than that of tomatoes, as the acreage will undoubtedly be 
Jess than usual and my opinion is that the opening of the corn 
packing season will find the market in a much stronger condi- 
tion than at present. MARION. 


a LOUI/SV/LLE. “ 


Louisville, Ky., April 13, 1908. 

Epiror CANNER: Well, well. Who would have thought it 
was coming so quickly when we left Cincinnati, and that 
great city (situated at the lower end of Lake Michigan) was 
preparing for the greatest canners’ association meeting and 
food show that history ever recorded, in February, 1909, per- 
mitted its surplus, colorless, but not odorless or invisible 
natural gas to blow the convention clear away and send it, 
with all its trimmings, to the good old state of Kentucky and 
the greatest city in the South? 

People can secure food, possibly pure food, done up in cans 
or otherwise, anywhere; but if you want to feast your eyes on 
real purity, tempt your palates with unadulterated juice and 
follow the fastest horses in the world, you must come to 
Louisville. 

We are glad you are coming, and when you do get here 
we will show you the greatest machinery hall, best adapted 
for the purpose and the most convenient, that was ever used 
by a canners’ association. Besides this, we will try and give 
you such a hearty welcome and make you feel so good that the 
future will know but one place for a canning convention, and 
that place will be Louisville, Ky. Everybody get ready for 
the effort of your lives and come hungry and thirsty. 

The canned goods situation in this territory has made ma- 
terial changes within the last week. The severe freeze of 
last week, when the thermometer touched 26 and ice was formed 
a quarter to three-eighths of an inch thick, at the moment 
seemed to do no damage, but now the entire germ and bloom 
seem to be dropping from most of the fruit, and what at one 
time appeared to be a bumper crop, is going to be very 
largely curtailed if not eliminated altogether. 

















ALBERT T. BACON 
Public Accountant & Auditor 


Cost Systems for Canners 
29 Michigan Ave. CHICAGO 








We note a slightly improved demand from the jobbers on 
some articles of canned goods, but the trade is not as heavy 
as it should be at this season of the year. However, our sea- 
son is not as far advanced now as it appeared to be some 
three weeks ago. There has hardly been twenty-four hours in 
the past three weeks that this section has not been visited 
with a drenching rain, which has retarded all outdoor work 
and will make our vegetable season some three to four weeks 
later. WitLtiAM M. McKowny. 
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Memphis, Tenn., April 13, 1908. 

EpitoR CANNER: The stocks in the hands of the jobbers 
and the retailers throughout this section are by no means 
heavy. We believe that the demand for all canned goods will 
continue steady through the year, and while buying just at the 
moment may be somewhat slow, we think it will come in with 
a rush later on. 

We think that it is a healthy sign on the part of the jobbers 
that they are going ahead cautiously, and we know that it will 
result advantageously all around throughout the year. In 
other words, the business will be on a healthy basis and stocks 
in the hands of the jobbers will always be in a clean condition. 
They will not carry over such heavy stocks so as to make them 
continual bears on the market, but their stocks will be so 
that they will be in the market at any time, which will put 
the packer in a stronger position than they have been in 
some time. Jacos J. PERES & Co. 
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Seattle, Wash., April 9, 1908. 

Epitor CANNER: Interest in the salmon market, from, the 
producers’ standpoint, has to do mostly at this time with 
futures. At this season of the year the Pacific coast salmon 
canneryman ceases retrospection and begins to confine his 
attention very closely to the prospects for the coming season 
and his study is divided between making active preparations 
for operation and in analyzing market conditions that are 
likely to have their effect upon the sale of the forthcoming 
pack. Most of the cannerymen at present find the outlook 
very encouraging. 

T. J. Gorman, of Gorman & Co., Seattle salmon brokers, and 
head of several different cannery concerns on Puget sound and 
in Alaska, says that the situation at present is in strong 
hands and that the prospect for the 1908 pack is satisfac- 
tory in every respect. ‘‘We have only to point to the way 
that established prices on the 1907 pack have held up under 
very untoward financial conditions during the past winter,’’ 
said Mr. Gorman, ‘‘to show how firm the market situation is. 
The clean-up of the greater portion of the 1907 pack was so 
rapid as to be almost spectacular last fall, and ever since then 
the demand has been insistent enough to maintain prices and 
there has been no manifest inclination on the part of any 
of the packers to cut prices. Very few, if any, orders were 
eancelled. In October, when the panie came on, those 
buyers who requested that deliveries be delayed have almost 
invariably made good on those orders since that time. At the 
present time the market is not exceedingly active, but is 
beginning to show signs of the usual spring revival. We ex- 
pect a demand to set in in the course of a month or two 
that will materially clean up a large portion, if not all, of the 
surplus which still remains in first hands of pink and other 
cheaper grades of salmon. The higher priced grades, with the 
exception of a few sockeye halves, have been out of first 
hands for a number of months. With a clean slate on the 
better grades of salmon and a heavy spring consuming season 
in prospect to clean up the cheaper grades, the outlook for a 
quick clean-up at good prices on the 1908 pack is very bright. ’’ 

Mr. Gorman says that operations on Puget sound this year 
will be restrained to a considerable extent, as 2a poor run of 
sockeyes is expected, but that in Alaska there is nothing to 
indicate that the pack will not be as large as ever. All of 
his canneries, both on the Sound and in Alaska, will be oper- 
ated at f.2) capacity. SOCKEYE. 
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Portland, Me., April 13, 1908. 

Epitor CANNER: We all remember the old saying that 
‘‘misery likes company,’’ but this season seems to be crowded. 
Get a lot of mourners together and they will have a funeral, 
even if there is no corpse. The habit of talking dull times is 
the seed that will produce that condition. Only last autumn 
the skies were bright, and the decline in prices, following the 
removal of the mask which had covered wild stock speculation, 
came legitimately. It affected but a few commodities, but the 
‘*tommy-rot’’ of ‘‘organized labor’’ to advance wages in 
such times and under such conditions was only paralleled by 
the obnoxious defiance of the trusts. It is time that the com- 
mon sense of the average American guided the business back 
to its foundation of facts—good crops and good prices—upon 
which to build up the normal activities of the season. 

The opening price of Maine fancy corn was made earlier 
than was expected, and lower than generally anticipated, but, 
after a season unusually short, while a very large part of the 
future packing was sold, buying ceased long before legitimate 
sales had been made to an extent warranted by the condi- 
tions. The result is that while perhaps more than three-quar- 
ters of the future Maine corn pack is sold, there still remains 
quite a percentage unsold. But, if not sold—and that very 
soon—there will be a decided reduction in acreage. Buyers 
are neglecting opportunities that will not exist in a short time. 
The whole present outlook is that Maine corn will be higher 
than the opening prices, and later on, higher than spot corn 
of today’s market by quite a margin. 

As for spot offerings, they are few; but buyers are as coy 
as a maiden with her first love. It is a fact well known to 
packers that jobbers’ stocks of genuine Maine fancy corn are 
low. Now the spring demand is close at hand, and it follows 
that what there is should be moved easily. But this remains to 
be proved. 

The sale of gallon apples is light and stocks are enough for 
the present, but, never losing sight of the great shortage west, 
the chances are that when real consumption begins stocks will 
grow rapidly smaller. They are at bedrock prices when I can 
quote first-class stock at $1.90 per dozen. The last shipments, 
practically of fresh barrel apples have been out on the ocean 
for several days, and now the demand must fall on the canned 
or evaporated fruit. As prices on the latter show more firm- 
ness and an advance this straw may indicate the direction of 
the wind. 

That quite a stock of canned clams exists is patent, but the 
demand continues very fair. By this I refer to canned 
clams and not to tinned water. Some goods, especially from 
the Provinces, are simply reservoirs of salt water, and should 
be used for bathing purposes only. There is no change in 
price. 

No price has been made or discussed on future blueberries. 
It is much too early. 

One thing I must note, and that is the steady and strong 
increase in the sale of state of Maine stringless beans. Prices 
range from 75 to 85 cents and each and every year sees a 
larger pack and a broader field of distribution. I claim that 
Maine stringless beans are the best in the world, because of 
their flavor, as its fancy corn. INDEX. 
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Kansas City, Mo., April 13, 1908. 

Epiror CANNER: Trade and trade conditions through this 
entire section during the past two weeks have shown a marked 
improvement. While buying has not been heavy it has been 
steady in all lines, and shows a healthy increase. In con- 
versation with our representative wholesale grocers the writer 
is much pleased to state they all report business in a very 
healthy condition and volume quite, or nearly, equal to one 
year ago. Possibly the buying of futures has been curtailed 
somewhat, but that will come later, resulting in more sales 
of spot goods, and in some lines of eanned goods, where the 
jobber has deferred placing orders, he is beginning to take 
notice and in many instances buying, being satisfied that prices 
will remain firm. 

The reorganization and opening of the National Bank of 
Commerce, with the late Comptroller of the Currency, W. B. 
Ridgley, as president, of course has eut quite a figure, and 
June 1 this bank will move into their new 16-story building, 
which is the most magnificent and imposing structure in this 
whele country. 


The First National Bank of this city, which is a Gibraltay 
of strength, as they amply demonstrated during the recent 
panic, has $28,000,000 of deposits. The president of this 
bank, E. F. Swinney, is recognized as one of the 
bankers of the age. The Union National Bank, with $19,999. 
000 to $20,000,000 deposits; the New England National Bank, 
with $14,000,000 to $15,000,000; the Fidelity Trust Company 
with some $6,000,000 to $8,000,000; the Commerce Trust Com. 
pany, with some $5,000,000; the National Bank of the Re. 
public, the Traders’ Bank, and the various other banks, Tun- 
ning from $1,000,000 to $5,000,000 each, places Kansas City 
banking interests today in a position second to no city of it, 
size in the United States. Possibly there is not another gity 
in the country where such close business relations and ¢op. 
fidence exists between the bankers and the business men ag jp 
Kansas City. During the recent panic the business men diq 
not wait to be asked to reduce loans, but at their own sacrifies 
in many instances, rushed to the banks’ assistance, and ia 
return the banks did not in any way cripple legitimate bug. 
ness interests, the result being that even with the closing of 
the $36,000,000 deposit bank in our midst the remaining banks 
took care of ali the business interests, which has been fre. 
quently commented upon by competent financiers as being re. 


. markable. 


E. F. Swinney is not only president of the First National 
Bank, but he is first in the banking interests on the Missouri 
river, and is so recognized in this entire vast country. 

Kansas City passed San San Francisco in bank clearings this 
week, as she did last week, and occupies seventh place, rankin 
next to Pittsburg. The aggregate of the clearings was $34. 
751,000, a gain of 7144 per cent, and 25 per cent increase over 
1907. This in the face of what the country has gone through 
the past six months is a wonderful showing. 

I have taken the position in some of my previous letters to 
THe CANNER that our recent panic, while working great hard- 
ships. and entailing heavy losses all-over the country, would 
ultimately result in a benefit to the entire country. It has 
been an object lesson, teaching over-capitalized corporations 
and aggressive gigantic corporations, trusts and combines to 
sit up and take notice, while the legitimate marts of trade 
have taken this time to take a very careful inventory of their 
affairs resulting in careful, conservative business methods 
being pursued. 

I am giving you the above facts for the purpose of again 
showing to you that Kansas City is just what it claims to be, 
the Gateway City of this vast territory to the West, South and 
Southwest, with a large territory to the north and east that 
looks to this city. 

We have just passed through a very exciting municipal cam- 
paign and election, two of our very best citizens heading the 
tickets. The Democrats are claiming a victory, but they are 
not entitled to it, as party lines were not drawn, and Mr. Crit- 
tenden owes his election to the Republicans as much as our 
retiring and highly respected Mayor Beardsley owed his elee- 
tion two years ago to the Democrats. If the same municipal 
policy will be pursued the next two years that has been done 
in the past two years, there will be little ground for com- 
plaining of fault-finding. Every Kansas Cityan knows that he 
lives in the best city in the United States, and he has his 
papers to prove it. The same commercial dividing line that 
has existed in this country for a great many years still exists 
in Kansas City. There are only two classes of business men— 
good and bad. In the language of the late Tom Reed, there are 
no ‘‘middling good’’ or ‘‘ middling bad’’ business interests. 

In view of all the above facts, am I over-optimistic when I 
state that the year 1908 should compare very favorably with 
the past 1907? The prospects for a bountiful harvest in every 
article in this vast country were never better. There are very 
few, if any, idle men on the streets, and inside of thirty days 
there will be no occasion for any, as there will be work for all. 

TRELA. 
Omaha, Neb., April 13, 1908. 

Epitor CANNER: As to the outlook for spot demand in this 
market and territory, the trade conditions, taken as a whole, 
are very favorable. Of course all of our jobbers, as pre- 
viously written you, bought heavily on futures last season, 
but we do not think any of our jobbers will carry over any 
heavy stocks. The fact of the matter is, some of our jobbers 
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are now in the mafket for an additional quantity of future 
goods. 

In our estimation there will be a demand for considerable 
canned goods later in the spring. Spor. 
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New York, April 13, 1908. 
CANNER: A better movement has been noted in 
some of the more important lines of canned goods during the 
past week. While buying has been on a small scale in most 
quarters, 2 considerable number of fair-sized parcels have been 
sold. More orders and inquiries have come from interior job- 
bers and the aggregate has been a fair quantity. The larger 
4s have encouraged the belief that the spring buying 
movement has begun and that business in the future will be 
better than it has been in the past. The necessity for laying 
in larger quantities for the spring movement has caused buy- 
ers to take hold more freely and conditions have improved as 
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a result. ; ; 
Tomatoes are 21%, cents lower and several good-sized sales 


have been made at 72% to 75 cents f. o. b. factory, though 
most holders are still asking 77% cents, and some demand 80 
cents f. 0. b. factory. It is possible to buy full standard 3s 
at 72l%4e f. 0. b. factory for prompt shipment, with most sell- 
ers asking 75 cents and some 771% cents. The decline of 2% 
eents has brought out many buyers, and with packers showing 
a disposition to meet buyers’ views, it is thought that the gen- 
eral movement will be larger. No. 2s are held at 55 cents for 
full standard quality, but there is no movement in gallons. 
Prices are largely nominal. 

No. 2 spot standard corn is held at 57144 to 60 cents here, 
though very little stock is available at the inside figure. For 
fancy State packing 80 cents is generally quoted. Fancy Maine 
corn is in demand at 9714, cents to $1.02%4 here. Only a few 
offerings of future Maine corn were reported during the week 
and those sales were made at an advance of 214 cents over the 
opening. In other varieties practically nothing has been done 
and interest is limited to actual requirements. 

Peas are steady, with a fair movement noted in extra sifted 
and fine sifted grades. Other grades are dull and attract 
little attention, while the outlook for improvement is not espe- 
cially promising. Future sales are light, though occasionally 
a buyer would take hold more freely if the price could be 
made to suit him. 

In beets state pack is steady, and sales are made in fairly 
liberal quantities. The sentiment seems to be that the 
market will remain fairly firm, for the present at least. 

Gallon apples are easy and prices on all offerings are irregu- 
lar and weak. Jobbers are carrying a good deal of stock, some 
of which was bought at prices a good deal higher than it is 
worth now. The result of this is a demoralized market, with 
minimum sales. 

Lemon cling peaches are firm and jobbers are buying more 
freely in small lots. Southern peaches are easy and the mar- 
ket is more or less dull. 

A fair movement is noted in pineapples and the market is 
fairly steady as quoted. All small fruits are dull. 

Spot red Alaska salmon has been a bit easy, with $1.30 to 
$1.35 delivered quoted. Stocks are in moderate compass only, 
but under slow movement the market is less active than usual 
at this season. A limited supply is reported of all the finer 
grades of salmon, and prices are substantially the same as 
previously reported. The 1908 pack on the Columbia river 
begins Wednesday of this week. 

Spot sardines are firm, but quiet. Up to the time this was 
written no word had been received from the East regarding 
opening prices on new pack. 

Maine clams are a shade more active and conditions are fair 
for improvement in business in the future. Other varieties are 
unchanged. HARLEM. 
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New York, April 13, 1908. 

Epiton CANNER: Dried fruits are generally dull, not so 
much because of the indifference of buyers as through the 
effects of the season. Conditions are somewhat unsettled in 
4 number of varieties, but on the whole, the sale has not been 
disturbed by anything but this failure of buyers to take hold. 
The market is fairly steady, the conditions depending upon the 
sale-of various sorts in a small way. In fact, as one dealer 
put it, the trade is nearly down to a retail basis. Unless the 
situation changes the market will be disappointing all through 
the season. Most dealers express rather pessimistic sentiments 
and sales are made with that feeling uppermost. 

The principal interest was excited by the report that 
twenty cars of prunes had been sold for shipment to Ham- 
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burg. The fruit is to be shipped as wanted out of storage 
here. It will not affect the situation in California. Jobbing 
interests report a fair movement in prunes here, with buyers 
taking what stock they need, but scarcely any more. Prices 
are irregular and the market is generally in favor of buyers. 
A fair interest is reported in small lots of 40-50s and 50-60s 
in 25-pound boxes, with Santa Clara available at 61% to 6% 
cents. Oregons are easy on all sides below 30-40s. Sales of 
30s have been made at 7 cents. The stock of Oregons on the 
coast is reported small. , 

Raisins are easy all along the line and prices are made in 
favor of the buyer. Seeded in 1-pound cartons, eastern and 
coast pack, are offered at 7 cents, though occasional business 
in fancy is done a fraction higher. A fair stock of loose 
Muscatels is held on the spot and the tendency is weak, Lon- 
don layers are easy. Imported Sultanas are in moderate sup- 
ply and the market is steady, though buyers are not seeking 
round lots. Demand here is exceedingly light, with sales made 
only for actual requirements. 

Apricots and peaches are quiet, with no more than a jobbing 
interest shown in any quarter. It is believed that apricots 
have suffered less injury on the coast than was first reported. 

Little movement in evaporated apples. Receipts of prime 
state apples are light, but holders are fairly firm in their 
views on strictly prime and faney grades in a small way. 
Chops and waste are steady. Small fruits are firm, but demand 
is light. Raspberries are wanted in small quantities only. Quo- 
tations are somewhat nominal. HELLGATE, 





FOOD SUPPLIES EXPOSITION IN GERMANY. 


Announcement is made of a forthcoming German 
exposition under the management of a hotel keepers’ 
association, to be held at Nuremberg, September 19 to 
30, 1908. It will be in the interest of culinary art, 
general food products, etc. It will be housed chiefly 
in a large permanent exposition building in the city 
having, it is stated, more than 10,000 square yards of 
floor space. 

Sixteen separate groups of exhibits are announced. 
Groups I and 2 include food products of all kinds, 
such as dried and preserved fruits, meat and dairy 
products, edible oils, sauces, spices, alcoholic and non- 








DR. WILEY’S OPINION OF CANNED GOODS. 


In reply to a question as to what kind of 
food was furnished one of his celebrated squads, 
Dr. Wiley, the government’s famous food ex- 
pert, said: ‘‘I will say that nearly all of our 
vegetables are canned vegetables. That shows 
our attitude to canned vegetables, which has been 
stated to be hostile. We use them because they 
are more uniform in character and when put 
up by reputable firms are apt to be better than 
the vegetables that you can buy in the open 
market.’’ 




















alcoholic beverages, etc. Groups 3 and 4 embrace 
appliances, implements, and machinery for hotels, res- 
taurants, kitchens, bakeries, meat shops, dairies, con- 
fectioneries, etc. 

The American Consulate at Nuremberg is of the 
opinion that the exposition offers an excellent oppor- 
tunity -for well-selected exhibits of certain food 
products of the United States now sold abroad and 
for novelties and other articles falling under some of 
the groups. 





QUICK ACTION. 


That’s what you get when you use the CANNER’S 
“For Sale” ads. 
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INCREASING THE CONSUMPTION OF CANNED GOODS. 


By RALPH W. GRARY, President Crary Canning Company, Sturgeon Bay, Wis. 











The clipping shown below was taken from a March 
magazine. It attracted my attention because of the 
use of the “danger which we anticipate from using 
canned vegetables,” and the advice to “serve fear- 
lessly.”’ 

WHEN USING CANNED GOODS. 
By Cynthia Lawrence, Tarrington, Conn. 

Much of the danger which we anticipate from using 
canned vegetables can be avoided by washing them thor- 
oughly. All kinds of course will not admit of a bath, 
but beets, peas, spinach or string beans I always empty 
from the can into a colander and hold it under the faucet 
until they are well rinsed, after which I heat and season 
them and serve fearlessly. 

No one has ever claimed that the constantly lower- 
ing death rate in this country is due to the increasing 
use of canned food, and yet we may be justified in 
claiming at least that it is not affected unfavorably. 

There are literally thousands of people who seldom, 
if ever, use canned goods, and seem to think of them 
as in the list of poisons for which there is no antidote. 

The annual consumption of canned goods, including 
fish, fruits and vegetables, in this country, is 800,000,- 
ooo cans. This means that each man, woman and 
child in the United States eats only ten cans of canned 
food in a year, or less than one can per month. This 
is much less than it should be. 

in my own family of six persons we consume the 
following in a year: 


Cases. Cans. 
ere ees eee y cee ee me 4 96 
BE. S600 c6c 08) caven’s 0545 p6 meee Eh a eeud 2 48 
sis we ined Caltee decid wad ee a dnee ee 1 24 
I 6d iore-0 oes oe oteragre tian are 6 csdenienall 24 
SE iad s 0 dS ce CR sa UU OER Cede aes eck 4 96 
ST dad tr & asia a ackerha wae ekcigin bak 40 tons 1 24 
Spinach, asparagus, beets, soups, etc....... 1 24 

os Sad cceneN arabe abueeinee 14 336 


This makes an average for each person of sixty cans, 
Or six times the per capita average for the entire 
country. 

I doubt if my family is much different from that of 
other canners. We eat canned food because we know 
it to be better than much of the fresh product offered 
for sale in the markets. We know, for instance, that 
peas are seldom longer than three hours in their rapid 
trip from the vine to the can, while green peas, which 
can be secured only in a certain short season, are fre- 
quently three days in transit from the vine to the table. 

We know that all canned goods packed today com- 
ply with the national pure food law and the laws of 
the states, and that the cans invariably contain sound, 
ripe, properly matured, wholesome products. We 
know that they are absolutely free from artificial color- 
ing, bleachers, acids, preservatives, saccharine or any 
adulterant or harmful substitute, and that nothing is 
added to the general ingredient but salt and sugar, 
which, in turn, are guaranteed to.be pure according to 
the law’s requirements. 

We also know that canned goods are sterilized by 
heat which keeps them in their natural state indefi- 
nitely and that the tin can is as harmless as the tin cup. 

The only care a housewife need exercise in using 
canned goods is to empty the contents into a pan or 
dish immediately upon opening the can. 

I know that many people never use canned foods 


for fear of poisoning, and many others have a firm 
belief, based upon newspaper misrepresentation, that 
inferior, over-ripe or imperfect fruits and vegetables 
are used principally for canning. Can we not hammer 
this fact into their consciousness, that only perfect 
materials will keep, and that if a canner used unsound 
or rotted material to fill his cans the cans would swel} 
and burst within a few hours and before he could pos- 
sibly label and ship them? Further, every canner must 
in his contracts, guarantee to stand behind his goods 
for six months after shipment, and if he were to ship 
out inferior products he would have to take back the 
stuff and make good the loss. Consequently no can- 
ner would take this risk. 

Again, good perfect raw material is comparatively 
so cheap that little would be gained by substitution of 
inferior material. 

To illustrate, the corn in a can costs 1'%c, while 
the can itself costs 1%c. The balance of the cost js 
made up of labor, box, labels, freight, selling cost, ete, 
How absurd to think any canner would throw away 
his cans, labels and other items of expense in order 
to save a fraction of a cent on his raw material. 

I have eaten corn which had been packed over nine 
years, and which was as good as the day it was packed, 

In our household experience, we find a stock of 
canned food a very necessary adjunct. Unexpected 
company brings no terrors to the head of the house, as 
she can always make shift with canned goods. 

In the evening a can of peas and a can of shrimp 
provide shrimp wiggle, of which we never grow tired. 
(Recipe upon application. ) 

Canned corn in, soups, canned tomatoes in omelettes, 
canned string or wax beans in salads, canned peas all 
the time, winter and summer. We never put up any 
fruit such as mother used to make. We can buy bet- 
ter in Michigan in cans. 

The consumption of canned food can be increased 
enormously. If every family ate as much of canned 
products as mine it would be necessary to start 4,000 
new canning factories at once. We should hear no 
cry of over production for many years. 

The National Canners’ Association, if properly and 
enthusiastically supported by the canners, will have 
quite a sum of money to spend. I believe that a por- 
tion of its funds could be well spent in an attempt to 
increase the consumption of canned goods. The con- 
sumer should be told, through the medium of news- 
paper and magazine advertising, that: 

Canned food is absolutely pure. 

Canned food is better than fresh food, and give the rea- 
sons why. 

Canned food will not deteriorate, but will retain its orig- 
inal condition for as many years as the can remains intact, 
and will be palatable and wholesome when opened. 

Ptomaine poisoning is impossible and can only happen 
when the contents are left in the can after opening. (Give 
chemical and medical authorities for this.) 

Repeat again and again that canned food is pure, whole- 
some, harmless and convenient; a necessity for the rich and 
a luxury for the poor, etc., etc. 


I see a chance for great usefulness on the part of 
the National Canners’ Association and have sent my 
check for membership. I hope every canner will do 
likewise. 
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“Tackstick” 
Sticks 


There’s no doubt about that. Tackstick sticks 
like glue, and can be used on any labeling machine 
with splendid results. 

Tackstick is dry paste. All you 
have to do is to add cold water 
to one pound of Tackstick to 
mske from seven to nine pounds 
of the best paste you ever used. 

Tackstick will not sour, mold, 
or spoil it any way. Neither will 
it rust cans and spoil labels. It 
just sticks. 


Costs less is easier to work and gives better satis- 
faction than any other. Order now for your season’s 
supply. Price list on application. 


TACKS MFG. CO. 


217-223 West Street ‘UTICA, N. Y. 


























Brower’s Gravity 


CAN RIGHTER 











NO BELTS— NO GEARS — NO POWER 
Easily Installed. The Most Simple, Positive 


and Durable. Furnished Complete with 
:: :: Can Runways, as shown in cut. 


PRICE, $50.00 — GUARANTEED 
Separate Machine required for each size can. 


Sprague Canning Machinery Co. 


DANIEL G. TRENCH & CO., Gen. Agts., 5 Wabash Ave., CHICAGO 




















National Can Company 


Detroit, Michigan 





---e Manufacturers.... 





ERFECT 
ACKERS’ 


Cans 


Modern Automatic Equipment 
Ideal Shipping Facilities 





Correspondence Solicited 
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TO ENFORCE NATIONAL FOOD LAW. 


According to a dispatch from Washington, the 
Treasury Department adopted or will shortly embark 
upon an entirely new policy with reference to re-ex- 
portations of imported foods which are now found to 
be misbranded or adulterated, resorting much more 
frequently to this means of enforcing compliance with 
the pure food law. It is stated that the number of 
cases of serious misbranding or adulteration have been 
such as to arouse alarm and to give rise to a feeling 
of renewed responsibility in the matter on the part of 
the Treasury people. According to the present prac- 
tice, the Department of Agriculture, through its bu- 
reau at ports of entry, merely inspects the goods, which 
are then certified to the department at Washington as 
being misbranded or adulterated in cases where either 
of these conditions is found to exist. The Treasury 
Department then has full authority as to what to do. 

Inquiry at the Treasury led to a denial that there 
had been any definite change of policy. It was stated, 
however, that the department is ordering some re-ex- 








QUICK RESULTS FROM CANNER WANT ADS. 


From a letter from J. H. King, Ponca City, Okla., 
April 6, 1908: ‘‘I have heard a great deal about 
advertising mediums, but it is certainly a fact that 
for quick results THE CANNER surpasses all other 
trade journals. Two days after I received your 
March issue, containing my ad, I received a letter 
of inquiry—and a good one—from California. That 
is about as fast as the mails travel.’’ 




















portations to be made, instead of re-labeling and al- 
lowing entry into consumption as it had been expected 
to do at the time of the friction between the Treasury 
and the Department of Agriculture some time ago. 
It was further stated that, while the re-labeling will 
go on in cases where the offense is merely that of mis- 
branding, it is expected that where actual chemical 
adulteration has occurred, it will be necessary to order 
re-exportation. 





CANNED FRUIT AND VEGETABLE PACK OF CALI- 
FORNIA FOR 1907. 


‘The annual tabulation of the canned goods pack of 
California has just been completed by the “Fruit 
Grower.” It states that it has complete reports from 
all canners in the state on their 1907 pack, so that the 
totals shown in the tabulation below represent the 
actual pack of canned fruits and vegetables for the 
different varieties in California last year. 

The figures do not show so large an increase over 
1906 as was anticipated. Some thought it would be 
from 10 to 25 per cent larger. The total pack of 
fruits in 1907 was smaller than in the previous year, 
but the increase in vegetables, particularly tomatoes, 
brings the total pack a little in advance. 

String beans show an increase in 1907, and peas a 
reduction. 

The total tomato pack, including all sizes, in Cali- 
fornia in 1907 is given by the “Fruit Grower” as 
1,539,310, truly an enormous pack for that state. In 
the CANNER’S annual statistics showing the tomato 
pack we gave the total for California, based on the 
No. 3 size (that state’s pack consists in largest part 
of No. 2% cans), as 1,283,099. Assuming that the 


DRIED FRUIT PACKER. 


“Fruit Grower's” total is based on the No. 2% pack. 

age, the CANNER’S is seen to closely agree with it 
The following are the “Fruit Grower’s” tabulations 

covering the years 1907 and 1906: 

—— —Cases——___— 


Nos. 2%, 3,etce. No.8 (gal.) 





Fruits— (all grades) (all grades) 
Ee OP PT 5,100 70,000 
II 5 535 50m senna < ahigskoes 277,200 55,625 
MORITTIOG 55. Sa. Ss SS 34,275 42,460 


Cherries, Royal Anne ........ 90,500 6,650 


Cpeersee, ROME 5 oie sees 20,510 530 
Cherries, white ....... Sa GS aca 18,625 2,360 
ESAS OP TA ee rey OL Cre er 1,110 
RED adorn a din ias wmnnkGrercee sie 110,375 17,750 


ee re eee: 81 85 
Ce Ca ee ee 48 39 
DOE Sac hale ak ads abe od 492,900 40,400 
meme Swe 6S Soe S64 692,325 173,630 
Peaches, cling ..............598,675 58,175 
ERR rae RRA ere 115,750 27,130 
NE x oii kcasins cece cnes es 112 520 
| EE Se nee ae 6,815 65 
a reer ree 22,150 985 




















Total fruits (cases)... .2,485,441 497,514 
G¥and total Fruits ... 6.6 ei ec eese sos cee 
Vegetables— 
I aod So as vakacas 173,570 865 
RR errr cee 62,340 11,700 
MS 6 Siscalg ni a bie Be Ou ake Sieie 44,475 7,090 
OR i. a ac in «36)55 sen bi Oe 1,346,500 192,810 
Other vegetables .......... 69,975 32,430 
Total vegetables (cases).1,696,860 244,895 
Grand total vegetables ................... 1,941,755 
Grand total pack (cases) ............. 4,924,710 
1906 Pack. 
——-—-— Cases —— 
Nos. 2%, 3, etc. ; No. 8 (gal.) 
Fruits— (all grades) (all grades) 
NE id baa kai maedoened 23,25 57,600 
IEE So kt Xchioreine cla bauias 337,750 59,600 
INI di ni 00,0 «cea 30,550 38,125 
Cherries, Royal Anne ...... 76,600 8,950 
ee eee 13,500 5,200 
Cherpaen, White. ...6 6. 066 e 33,000 5,275 
RES RES aa eee SO eee 
EO, Ricca sc kpa Ses hence 72,300 24,775 
Fs ree ay as 45 
ore) ee on re 
i | REET Pee rt ee ret 517,500 47,500 
i es 700,250 145,000 
oe ee ere 579,000 80,500 
ce Ee 163,000 30,550 
COD: vise sb eeneecsskacs 15 135 
MINS cs ue cco be hehe uci 21,750 100 
| re 22,200 80 
Total fruits (cases)... .2,605,790 503,435 
Grame t0tal Ereite oo. ou... ec ceclcee ccc vce. Ge 
Vegetables— 
Pe eee 295,500 195 
a ea ee 46,100 7,350 
BOE Co. oe teb ba eecctades 108,600 16,900 
MO Scan ckhintvesas s 1,035,000 170,750 
Other vegetables ........... 48,150 19,050 
Total vegetables (cases) .1,533,350 214,245 
Grand total vegetables .................0.. 1,747,595 
Grand total pack (cases) ............. 4,856,820 


The table here given, taken from the “Fruit 
Grower,” shows a comparison of the packs of fruits 
for a series of years: 

California Canned Fruit Pack. 


Year. (EXCLUSIVE OF VEGETABLES. ) Cases. 

WD kids dhe bass 64 Ga debs ae eee De foie Ch wena wena 2,775,866 
ME Sy sven Soguwaphedveksivcecceddvanseastine sees 2,677,072 
BOO hid 60 0h de db wb iie eo ok esas dedceweees deans do ee 
ee ee Eee Oe 
UE ah eee a hue eee eee ates 9.5 cpile wip-wikto bene alae . 2,839,738 
PEs ce oss twas oeasegenicst chs cases dee neat tae 3,283,296 
BP a0 Cw Verewatewwnammunbh'esiamrewiaubaecepeeen 3,109,225 
BOE (0x0 cb vkisoesewavias vhakracips coed tate etele an 2,982,955 
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Brokers’ Market Opinions 





Selections from the WeeBly Canned Goods Circulars 


Issued by Prominent Commission Firms 

















—————————— 

E. C. Shriner & Co., Baltimore. 
Business for the week was satisfactory on tomatoes, 
corn and oysters. The rest of the list was dull and 
neglected. Although no packer in this section is bur- 
dened with an oversupply of any article, they are losing 
no opportunity to clean up everything at any reason- 
able concession. We never anticipate the market by 
quoting fictitious prices, which are misleading to the 
trade, but are always in the receptive mood for your 
offers. Our quotations are all authorized by legitimate 
and responsible sources and are subject to the usual 
market fluctuations. 

Tomatoes—There is just enough every-day business 
in tomatoes to keep the market steady and the packers 
contented. Most packers have their stocks in a com- 
fortable position and the price has reached a point 
where the buyer is taking no chances. A good business 
is expected on tomatoes for the next four months. 

Thos. G. Cranwell & Co., Baltimore, 

Tomatoes—We offer for shipment from the Penin- 
sula some No. 10 standard tomatoes at $2.25 per doz. 
These are strictly first-class goods.. We will be glad 
to have your order and will send you samples if de- 
sired. Future tomatoes are in somewhat better de- 
mand. There are quite a few offers of 75c¢ per doz. 
coming in for No. 3 standards, but so far we have not 
been able to place any of this business. There is very 


little actual buying. 
Thos. J. Meehan & Co., Baltimore, Md. 


Tomatoes—It begins to look like an improvement is 
coming shortly in the canned goods market, especially 
for tomatoes, for both spot and future deliveries. Gen- 
erally speaking, the forerunner of an advancing mar- 
ket for tomatoes is almost sure to be an increased de- 
mand for the lowest-priced line of seconds, which con- 
tinues until they advance pretty close to the prices 
asked for good brands of standard quality, and then 
the latter begin to stiffen up. There was evidence of 
that sort apparent during the past ten days, so far as 
seconds tomatoes are concerned, and in this week there 
has been an increase in the demand for standard to- 
matoes for prompt shipment. The canners have not 
advanced their prices as yet because they want to feel 
assured that the market is gradually getting into a 
more favorable position and, in the meantime, they 
don’t want to scare off any buyers by advancing the 
price without good reason. If one may judge of the 
outlook for tomatoes by the large number of inquiries 
received, concerning the prices and the offerings, then 
it would be fair to assume that the demand from now 
on will be sufficient to, at least, sustain the present 
market prices, with more than a fair charice for an 
improvement in same. The demand for tomatoes 
comes from markets widely separated, and that fact 
gives much encouragement to the holders here. For 
future delivery there were probably more tomatoes 
sold during this week than in any one week since the 
first of the year. Based on the cost of all of the ma- 
terials that enter into the manufacture of the goods, 
there does not seem to be any good reason why the 
price of No. 3 standard tomatoes, for instance, should 
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not be equal to the price paid for the same article last 
year. At all events, the canners of tomatoes are very 
firm in their selling prices for future delivery, and 


they are not attempting to force their sales at all. 
Strasbaugh, Silver & Co., Aberdeen, Md. 


Spot Tomatoes—During the past week, notwith- 
standing the rumors afloat, we can report a fair amount 
of business for reliable standard brands at 7714 to 8oc 
f. o. b., 38-ounce weight and no less. We can offer a 
few more of these on the same basis, and can also 
quote, subject to prior sale, some of the other kind 
of standards at 70 to 75c f. o. b. factory. However, 
since the 7oc standard kind come from another state, 
we must suggest that without you wish your purchases 
shipped to Oklahoma, the freight will be slightly in 
excess of the Aberdeen rate of freight, and you might 
as well know this at the time of offering rather than 
disappoint you later, for it is never our intention to 
misrepresent or disappoint. The range in standard 2s 
is from 55 to 6oc, and it is needless to say the 57%c 
is better than the 55c; neither do they all come from 
the same factory. 

Future Tomatoes—“They say” some have been sold 
at 75c f. o. b. (dear knows where) for standard 3s, 
and another says he can sell 25,000 cases at 75c, but 
the reason he doesn’t, he hasn’t the goods to offer; 
another is willing to wager he can sell as many at 
77 ac if he had the goods. Judging from the class of 
buyers who have been willing to buy at 80c since our 
last advices, it looks as though but few, if any, reliable 
brands are being sold for less. Besides, who can pack 
tomatoes in 1908 for less than 75c, and who wants to 
contract for a season’s. work at cost, at. least so early 
in the game? 

Baker & Morgan, Aberdeen, Md. 

Tomatoes—There is little business doing from day 
to day on tomatoes, and we are picking up some nice 
quality at 77'%4c for No. 3s. No. 2s are dull at 57%c 
and No. 10s at $2.25. The future market continues 
quiet, packers and jobbers alike not showing much 
interest to contract. We have booked orders for spe- 
cial brands at 80 to 82%c for No. 3s. Future 2s are 
quoted at 60c and No. Ios at $2.35 f. o. b. factory, 
choice quality, 100 per cent delivery guaranteed. 

J. M. Paver Co., Chicago. 

Future Tomatoes—We wish to call particular atten- 
tion to the No. 2% future tomatoes quoted above at 
8oc, factory. There has during recent years been more 
or less of a demand for a No. 2% tomato, and we 
have induced one of our best and most reliable packers 
to put them up this coming season, but only on orders. 
The general inclination among the Indiana tomato 
packers is to pack their fancy tomatoes also only on 
orders, and it looks like a good proposition for buyers 
to now figure on placing their requirements in this line. 
We also offer tomatoes in Ohio, Michigan, Iowa, IIli- 
nois, Kentucky and Tennessee.. We can place your 
order from a factory located the most advantageously 
to your market, freight rates, etc., considered. 

Corn—Future corn continues quiet, with the princi- 
pal demand for fancy Country Gentleman corn. Sixty 
cents for future standard Ohio corn, 62%c for future 
Indiana, Wisconsin and Michigan is the market. Sixty- 
five cents f. o. b. Illinois factory, with a possibility of 
putting through business at 62%4c, is the market for 
choice Illinois packing. lowa future corn is nominally 
quoted at 62%c, factory. We wish to call particular 
attention to the fancy Country Gentleman corn which 
we offer in Wisconsin at 75c, factory. 
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CANNED GOODS NOTES 7”) 








J. D. Howe will establish and operate a’small fruit and vege- 
table cannery at Arlington, Wash., this spring. 

The plant of the Vincennes (Ind.) Canning and Packing 
Company, will probably not be operated again. This factory 
has not been operated since 1906. 

Ferdinand Hansen, of New York City, has purchased a site 
at Penns Grove, N. J., and will erect a caviar canning factory. 
The product will be put up in glass. 

A report from Ohio says: ‘‘The Homeworth Canning Com- 
pany is busy contracting for vegetables to be grown for can- 
ning.’’ 

J. ‘H. Wood, J. R. Lytle, Clark Way, J. G. Douglas and A. 
Howell have been elected directors of the canning company at 
Sheioia, Mo., for the ensuing year. 

The North Louisiana canning factory, near Shreveport, La., 
will commence operations this week, starting the season on 
blackberries. 

Samuel Fithian, formerly manager of the canning plant at 
Salem, N. J., has gone to Porto Rico to manage the factory of 
the Porto Rico Canning Company through the pineapple season. 

Good progress is reported on the building of the plant of the 
Vermilion Canning Company, at Vermilion, 8S. D. The corner 
stone was laid Tuesday and the foundation completed on 
Thursday. The carpenters are now at work. 

It_is reported from Richmond, Va., that the Beta Canning 
Company has been organized to operate a plant in Jackson 
county, in that state. “Among the incorporators are F. G. 
Hoffman and D. G. Bryson. 

The De Pere Canning and Preserving Company, De Pere, 
Wis., has filed an amendment to its articles of incorporation, 
weducing the value of its shares of stock from $25 to $10, and 
increasing their number from 800 to 2,000. 

The Starke Canning Company, of Starke, Fla., has been in- 
corporated with $15,000 capital stock. The officers of the com- 
pany are H. H. Elarbee, president; C. L. Peck, secretary and 
treasurer. — 

The Larsen canning plant at Green Bay, Wis., is being re- 
modeled. Part of it has been torn down and will be replaced 
with new timbers and finished off with a view to greater con- 
venience and stability. The remodeling will be finished about 
the first of June. 

A report from Bowling Green, Ky., states that the Southern 
Canning Company, of that place has disposed of all of its last 
season ’s pack and contemplates contracting for some 300 acres 
of tomatoes for the coming season. Besides tomatoes it will 
also pack peaches, provided the crop permits. , 

The management of the Joullian Canning Company, at Lake 
Borgne Canal, La., proposes to keep the plant working through 
the summer on vegetables. Besides continuing to operate the 
oyster department the company will -can yellow yam, sweet 
potatoes, peas, string beans, tomatoes and figs. 

Fred W. Dusold has accepted the position of superintendent 
of the Dutch Canning and Pickling Company, Cedar Grove, 
N. Y., for the season on string beans and peas, lasting until 
August 15, when he will go to the Dyersville Canning Com- 
pany, Dyersville, lowa, to superintend its pack of corn, string 
beans and beets. 

A report from Fort Collins, Colo., says: ‘‘The committee 
in charge of securing contracts among the farmers are plant- 
ing seed peas for an experiment, on which will depend whether 
Fort Collins is to get a canning factory. Reports say that 
fifty acres have been secured, with the prospect of getting at 
least twenty-five more.’’ 

The directors of the Eaton (Ind.) Canning Company for the 
ensuing year are R, M. Carter, president; E. D. Peck, vice- 
president; J. Cooper Prope, secretary; Albert E. Baur, treas- 
urer, and W. O. Aspy, Moses E. Black and Calista Brandt, all 
of Eaton. The capital stock of the Eaton Canning Company 
is $15,000. 

The local newspaper at Royal Center, Ind., says: ‘‘Some time 
ago we spoke of the hominy that is being manufactured by 
Funk & LeMasters at the canning factory in this eity. Since 
that time they have been getting things in shape and last 
week their run was 10,000 cans—and it is of the very best 
quality.’’ 

The stockholders of the Dixon (Tenn.) Canning Company 
have elected the following directors: T. J. Warren, A. B. 
Williams, W. B. Miller, W. E. Cullom, H. E. Brown, Dan Jos- 
lin and G. W. Kannard. The directors then met and elected the 
following officers: W. E. Cullom, president; V. B. Miller, 


‘ 


vice-president; T. J. Warren, secretary; A. B. Williams treas. 
urer, and G. W. Kannard, general manager. , 

A dispatch from Menominee, Mich., says: ‘‘The Process of 
completing the mammoth hot beds of the Michigan Regn: 
and Preserving Company is now under way. Last. year the 
company did not furnish. all of the young plants to ‘farmer, 
but this year it will. The beds have been laid out where the, 
will get the most sunshine. As soon as the plants are large 
enough and the season is far enough advanced they will j 
carried to the farms and transplanted.’’ 
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It is reported that Chicago parties contemplate putting.in g 
kraut factory at Hicksville, Ohio. This is all providing op. 
tracts are secured for 200 acres of cabbage. There is already 
a pickle factory at Hicksville. 

J. F. Brower-Anchor, manager of the St. Cloud (Minn) 
pickling plant, has been going recently among farmers in that 
vicinity in an effort to secure increased acreage for the comj 
season. <A larger acreage of cucumbers is especially wanted, 

The Lehigh Valley Pickling Company, Canastota, N. Y, 
which makes a specialty of dill pickles, wishes to contract for 
125 acres of cucumbers and tomatoes this year. The company 
held its annual meeting a few days ago at Canastota and the 
following directors and officers were elected: President, Aaron 
Stern, of New York; vice-presidents, David Walts, of Fort 
Plain, and Samuel Brauner, of New York; treasurer, Emory 
Walrath, of Fort Plain; secretary and general manager, Will 
C. House, Canastota. 
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A large quantity of inferior barrel. stock apples are still 
on hand in the New York market, though the low prices are 
tending to encourage consumption of fresh fruit. 

It.is reported that the recent frosts did practically no damage 
to the fruit crops of Kings county, California, which at this 
early date promise to be large. Apricots are looking especially 
well, with a heavy set on the trees. 

Exports of apples from the United States and Canada for 
the last week in March aggregated 63,800 barrels, as compared 
with only 19,000 barrels for the same week last year. Up to 
and including the last week in March the season’s exportations 
of apples aggregated 2,400,000 barrels, against 2,275,000 bar- 
rels for the corresponding period in 1906-7. 

N. B. Converse, of Fresno, has been working on a raisin 
seeder machine, the construction of which he claims does not 
encroach upon the Pettit patents. Mr. Converse’s machine 
differs from the ‘Pettit in that the latter uses circular saws 
to seed raisins; while the former presses out the seeds by means 
of pins against the rubber cylinder. It is also claimed for the 
new invention that it will lower the cost of seeding raisins. 

Michigan advices indicate an excellent outlook for fruits, 
excepting that a large part of the peach acreage was de- 
stroyed by the frost of October, 1906, which killed many trees. 
More spraying materials and power sprayers are being sold in 
Michigan this spring than ever before, a favorable sign of the 
advancement of commercial orcharding in that state. 

‘‘From present indications Ohio will have,’’ says the official 
report of the State Board of Agriculture regarding fruits, ‘‘an 
abundant yield, the prospect being now estimated at 97 per 
cent, compared with an average. No killing frosts have as yet 
occurred to injure the tender buds, but the present month is the 
most crucial test to fruit interests, and the prospect can be 
more accurately determined with the passing of April.’’ [ 

Secretary Schell, of the Fresno County Board of Horti- 
cultural Commissioners, declares, in his monthly report, that 
the damage to fruit by frost visitation is so inconsequential 
that it will not be noticed in the coming fruit crop. The re- 
port says further that during the month of March the com- 
missioners inspected about 4,000 trees consigned to Fresno 
county from foreign points and found them in good condition 
and free from insect pests or disease. One thousand and eight 
hundred certificates were issued for the shipping of trees and 
vines, 
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A Fair Starter--Other Good Things Coming 


THE BLAKESLEE GET BUSY 
If you intend using the Little Gem etic this season. 


“ Simplicity” Can 
Righting 
Machine 








For use with all 





filling machines. 


Prevents waste! 





Saves money!! 
This machine is 
perfect in every 
detail. t never 


misses. 





Takes the rolling cans and delivers to filler right 





side up. No modern cannery is complete without it. 


Never misses a cap—never feeds deuble. Feeds solder hemmed 
“ The price is right,” $125.00 caps to any can. No complicated machinery to cause =e Sent 
anywhere on approval. Price, $50.00 


‘‘Latchford”? Corer and Scalder 


The greatest money-saver in the tomato-packing industry. 





Remove the Core and throw away the Knife,. This machine whe® handled properly will save you over $150 00 
on every 1000 bushels of tomatoes you réceive. It removes the core perfectly, and to a great extent does away with the use of 
the knife. Your peelers will do-one-third more work with this machine. You will make an immense gain in number of cans to 
the bushel, Capacity is about 600 bushels of coged tomatoes per day, or enough for twenty-five peelers with four girls work- 
ing at coring machines (shown.on sear of scalde 

Write us for ‘Facts and Figuros’’ from pr tical experience with the machine. 


: eot'The Brite Is Right”—$3500.00 


"Don’t delay—ber orders for this machine are heavy. 


Chicago Canners’ Supply Company 


W. J. Latchford, President, ‘Sales Agents 42 River Street, Chicago 
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Machinery, Building Material and Supplies 
from 
Wrecking Operations and Manufacturers’ Sales 


The Chicago House Wrecking Company offers a gigantic 
stock of high-grade, brand new Lumber direct to users. You 
can save anywhere from 30 to 60 per cent by buying your 
Lumber and Supplies from us. 

We recently purchased at Manufacturers’ Sales 50,000,000 
feet of brand new Lumber, which we offer lower than Lumber 
prices have been for years. 


Send us your Lumber Bill for eur Low Estimate. 

If you intend to do any building or repairing this year, 
send us your complete Building List for our price. We will 
estimate on your complete list, including Millwork, Hardware, 
Roofing, etc., and name you very low prices, lower than you 
ean possibly obtain elsewhere. 


Lumber for Crating Purposes. 

We can furnish Lumber for crating purposes at prices 
ranging from $5.00 to $8.00 per thousand, If you are a 
manufacturer and large user of any considerable quantity of 
Lumber for such purposes, give us an idea of your require- 
ments and let us make you an estimate. 

We are prepared to make contracts covering a period of 
time for such material as you require in this line. We can 
furnish cut to length or in random lengths. Prices accord- 


ingly. Rebuilt Engines. 
1—16x36 Weisen-Vilter Corliss Engine. 
1—18x42 Left-Hand Hamilton Corliss Engine, 
1—28x42 Right-Hand Bates Corliss Engine 
1—20x48 Lane & Bodley Corliss Engine. 
1—16x36 Bullock Corliss Engine, direct connected to one 10x36 
Ingersoll Sargent Air Compressor. 
1—-36x72 Single-Cylinder, Single Expansion “Green-Wheelock” 
Engine, 1,300 H. P. : 
1—28x60 Hamilton Corliss. 
38—30x60 Single - Cylinder, Single- Expansion ‘‘Wheelock” En- 
‘gines, 800 H. P., two with 75 ton and two with 45 ton wheels. 
Horizontal Boilers. 
8-72x20 Horizontal Tubular Boilers; triple-riveted, high- 
pressure, domeless type, containing 50 4%” tubes with 20 
MeGregor braces in each end; shells are 7” and heads +” 
thick, diameter 72”, length 20’. These were taken from the 
Illinois Steel Company’s plant at South Chicago and were 
operated under 125 pounds pressure. Special low price for 
quick delivery. 


6—60x16 Horizontal Boilers, 12—66x18 Horizontal Boilers. 


6—60x18 Horizontal Boilers. 8—72x16 Horizontal Boilers. 
12—62x18 Horizontal Boilers. 1—66x16 Triple-Riveted Boiler. 
2—72x18 Triple-Riveted Butt-Strapped Boilers, 
Smoke Stacks. 
Fifty Good Steel Smoke Stacks, sizes 12” to 72”, perfect 
condition; can save you 50 per cent and make quick delivery. 


Steel Storage Tanks. 
Capacity 4,000 to 8,000 gallons. These tanks were used 
only a short time in railroad service, and are of very heavy 
_ construction, made of 4” steel, with 4,” heads; domes are in 
roportion to size of tank and fitted with 15” screwed manhole. 
: Tanks will be rigidly inspected and painted before shipment. 
, Sold with our guarantee; absolutely tight for storage pur- 
poses. Prompt shipment can be made from points East, West 
‘ and South. 
Complete line of smaller tanks for pressure or storage. 


Electrical Supplies. 

Brand new Incandescent Lamps, 8-candlepower, 9c each; 
16-candlepower, lle each. ' 

Copper Wire, Porcelain Knobs, Cleats, Cutouts, ete. 

We can always make prompt shipments. Have you had 
our special list? Better send for same. It will save you 
many a dollar. 

Shafting and Bearings. 
11 Pedestal Bearings and Bases for 16” Shafting. 

465 ft, 10” Shaft. 

122 ft. 16” Shaft with 3 solid couplings. 

250 ft. 12” Shaft. 
300 ft. 14” Shaft. 
1 Western Jaw Clutch for 16” Shafting. 
Ask for our Catalogue No. 832. 

The wonderful 500-page book of bargains. Full of valuable 
information for everyone, especially the man who pays the 
bills. 


Chicago House Wrecking Company — 7” -GHiotas. Ter. See 


.the annual meeting of the Exchange. 





Local, Personal, 
and Some Other 
Pointed Paragraphs 


—a 




















You are invited, when next in Chicago, to call at 
the CANNER’S new office at No. 5 Wabash avene, 
room 202, 


We ask the assistance of readers of the CANNER in 
making this column more interesting by contributing 
personal items and notes. Will you help? 


Burt Sparr, who was with the Gibbs Preserving 
Company, of Baltimore, has formed connection with 
the Liquid Carbonic Company, of Chicago, handling 
their crushed fruit department. 


Walter A. Frost, the able and popular president of 
the National Canned Goods and Dried Fruit Brokers’ 
Association, who has been in California for several 
weeks past, is expected to return to Chicago next week. 


W. E. Riley, of Alart & McGuire, was in town Fri- 
day last, having returned from an inspection trip to 
the company’s salting stations in Michigan. The out- 
look is for reduced acreage of cucumbers this coming 
season, which is an effect of the financial stringency 
as much as anything else. 


Charles Wilcox, of Sprague, Warner & Co., re- 
turned several days since from a trip to the Pacific 
Coast. The wonderful strides made in rebuilding San 
Francisco caused him to marvel much. This made 
Mr. Wilcox’s second visit to the metropolis of the 
West Coast since the great fire. 


The Baltimore Canned Goods Exchange gave a ban- 
quet on Tuesday evening, April 14, in connection with 
The banquet 
was given at the Hotel Rennert, and arrangements 
were in charge of a committee of which Mr. Thomas J. 
Meehan was chairman. The genial Thomas J. being 
a pastmaster in the art of selecting menus, a fine 
feast was served and a royal good time had by all the 
fortunate ones who attended. Several gentlemen not 
actively engaged with the packing business, but promi- 
nently identified with it in other ways, were invited. 
It was an occasion which will long be remembered. 

“Not since 1900 has the salmon market been as 
closely cleaned up as now on red Alaska,” said Joseph 
Durney, of the Griffith-Durney Company, of San Fran- 
cisco, to a representative of the CANNER Tuesday. Mr. 
Durney while in the city made his headquarters with 
T. J. O'Byrne & Co., 42 River street. He left Tues- 
day night for St. Paul, to return to Chicago Saturday, 
after which he will go East. 

“One prominent buyer,” continued Mr. Durney, “has 
only 1,500 cases of red Alaska on hand. There is ab- 
solutely no salmon left in first hands on the Coast. 
The market in San Francisco was cleaned up at 
$1.27% net, and there is nothing, in my opinion, to 
stop the price from going up to at least $1.40 per doz. 

“The British market, to which there was no red 
Alaska salmon shipped in 1906 and only 200,000 cases 
last year, is bare and prices have advanced there 27/2¢ 
per doz. This is the shortest year of the four on 
sockeyes, and when the shortage of this grade and the 
light stocks in jobbers’ and retailers’ hands and the 
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absence of any carry-over in first-hands are consid- 
ered, we firmly believe that there will not be enough 
salmon packed to supply the demand. There is no 
rofit in salmon at $1.15, and with this fact, also the 
conditions which everybody believes will prevail, it is 
believed that the opening price will be at least $1.20, 
and possibly $1.25. a at : 

“T have not been East yet, but conditions in the 
West were never better. The farmers are all rich. 
Nebraska, Iowa, Colorado, Minnesota, etc., etc., are 
all in excellent shape, and this of course means a big 
consumption of food products of all kinds. California 
farmers also have abundant cash to buy anything they 
want, and we figure on a lage consumption. We sold 
more Maine fancy corn this spring than to the same 
date in 1907. California is a great and glorious land 
of optimism and plenty. Tell all the readers of the 
CANNER that California is the finest country the sun 
ever shone on. 

“California needs rain for the fruit crops and needs 
it badly. It will be six weeks this Friday since we 
have had a rain. Still, the outlook is for large crops 
of fruits, but the quality will be damaged unless we 
have rain soon. 

“Asparagus is also feeling the need of moisture. 
Packing is under way and the farmers realize that they 
must market their ‘grass’ fresh or else take it to the 
packer, and we are figuring on getting our supply of 
fresh asparagus at a price that will enable us to quote 
the canned article, both green and white, at about $1 
per doz. less than the opening prices last year.” 





TRADE PROGRESSES SLOWLY—CONDITIONS DE- 
SCRIBED BY THE COMMERCIAL AGENCIES. 


The leading commercial agencies, in their weekly 
surveys of business conditions throughout the country, 
note that trade, while it makes progress, gains mo- 
mentum slowly. In their weekly review of conditions, 
Bradstreet’s agency says: 

Bradstreet’s View of the Situation. 

Though irregular, the week’s develop- 
: ments have been in the direction of im- 
: provement. The approach of Easter has 
: stimulated retail trade in some lines. The 
: southwest and northwest send the best re- 
: ports. So far the early crop and soil con- 
: ditions are better than a year ago. 

Business in the West. 

In reviewing the week’s trade developments in the 

Chicago territory, Dun’s says: 


Business as a whole does not make the 
: progress usual at this season, and de- 
: mands throughout the leading industries 
: are yet inadequate to warrant increased 
: effort in production. The tone, however, 
: reflects confidence in the outlook, and 
: support is drawn from the favorable offi- : 
: cial report as to conditions in agriculture. : 
: Distributive dealers in general merchan- : 
: dise continue, to make a good exhibit, 
: there being sustained buying in the prin- 
: cipal staples and improved absorption at 
: both city and country retail stores. 


COCCH HR CCC CCR ODOR EHSO SO HE OC ORE OHE COVE 


Canner Want Ads always pull answers. 








WASH AND STERILIZE 
YOUR GANS 


BEFORE USING, WITH JONES’ 


Combined Can Washer and sterilizer 


By using this machine you insure every 
can being thoroughly washed and steril- 
ized before filling it. 

It is automatic, rotary, intercepts and 
treats cans as they fall through chutes to 
filler. Cans are first subjected to a thor- 
ough washing by geyser spray, under pres- 
sure, then steamed in similar way and 
passed hot to the filler. 





Its Merits Already Demonstrated in Actual Operation 


All packers know of the unavoidable 
dust and particles of trash, etc., that find 
their way into empty cans and the constant 
opportunities for unmentionable abuse to 
which they are subject during handling 
and storage, and must realize at once that 
this is one of the greatest aids to sanitary 
packing introduced in the movement for 
pure and sanitary canned goods. For 
further particulars address 


SPRAGUE CANNING MAGHINERY CO. 


DANIEL G. TRENCH & CO., General Agents 
CHICAGO, ILL. 
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REPLACED 


THE DODGE 
BOTTLE-CAP 


APPROVED BY ALL PACKERS 


A PERFECT CLOSURE 
FOR 
SALAD DRESSING 
KETCHUP SAUCE 
ETC. 


EASILY REMOVED NEAT 
LOW-PRICED 


USED ON CROWN-FINISH BOTTLES 





and 


REPLACEABLE TO FORM 
A TIGHT CLOSURE 
ON THE TABLE 


MAY BE PROCESSED 
FOR ANY TIME 
WITHOUT LEAKING 


YOU NEED IT 
ON YOUR PACKAGES 


THE DODGE BOTTLE-CAP COMPANY 
MONTCLAIR, N. J. 











FOOD PACKERS’ TRADE-MARKS DECIDED To BE 
REGISTRABLE. 


The following trade-marks belonging to food many. 
facturers or packers have been favorably acted on by 
the United States Patent Office. Any person who be. 
lieves he would be damaged by the registration of one 
of these marks may oppose it. Inquiries should be aq. 
dressed to Joseph M. Bower, patent and trade-mark 
lawyer, 1110 F street, N. W., Washington, D. C. 

Serial No. 32605. The word ‘‘Opt.’’ Owner, C. A. Mur. 
dock Manufacturing Company, Kansas City, Mo. Used op 
flavoring extracts. 

Serial No. 32728. Design: An eagle carrying a fish. Owner 
Vinal Haven Fish Company, Vinal Haven, Me. Used on 
pickled, cured and smoked fish. 

Serial No. 32796. The words ‘‘Silver Cord.’’ Owner, John 
M. Chapman, New York. Used on canned fruits, canned vege- 
tables, sea foods, olive oil. 

Serial No. 32901. The word ‘‘Oakdale.’’ Owner, Howell & 
Bursk, Philadelphia, Pa. Used on canned fruits, canned vege- 
tables, coffee and catsup. 

Serial No. 32990. The word ‘‘Wigwam.’’ Design, A wig: 
wam. Owners, Draper & Hirsch, Milford, Del. Used on canned 
fruits and vegetables. 

Serial No. 32991. The words, ‘‘ Mispillion Brand.’’ Owners 
and use same as 32990. 

Serial No. 33112. The words, ‘‘ Marie Elisabeth.’’ Owners 
Strohm & Arpe Company, New York, N. Y. Used on gar. 
dines and canned fish. 





NEW CATALOGUE OF US. GAS MACHINE com. 
PANY’S MANUFACTURES. 

There comes by recent mail a new catalogue of the 
United States Gas Machine Company, of Muskegon, 
Mich. In point of both excellence of compilation and 
arrangement, and perfection in paper and press work, 
the catalogue is one to occasion remark. In it are de- 
scribed and illustrated the various equipments manu- 
factured and sold by the named company. 

The introductory reads: “The United States Gas 
Machine Company, successors to the Garland-Vila 
Manufacturing Company, manufacturers of fuel gas 
machines and positive pressure blowers, offer the fol- 
lowing on the subject of fuel gas for mechanical heat- 
ing. We present in this catalogue machines which will 
manufacture fuel gas of proper quality and at a suffi- 
ciently low cost to make individual gas plants practical 
and economical for the smallest as well as the largest 
consumer. This system (known as the Garland) has 
been used by the representative concerns of the coun- 
try for the past ten years, and today stands as the 
recognized standard fuel gas machine.” 

The officers of the company are: H. C. Hansen, 
president; J. F. Becker, vice president; A. F. Villa, 
secretary-treasurer. These gentlemen have individu- 


‘ ally and in their corporate capacity, shown much help- 


ful interest in canning factory economy and advanced 
methods of heat production. 





PURE FOOD IN MASSACHUSETTS. 

According to the February bulletin of the Massa- 
chusetts Board of Health, the board examined during 
the month 491 articles of food and found 317 to be 
of standard quality and purity and only 174 adulter- 
ated or deficient, of which 81 were milk and 68 drugs. 
Eight of the other adulterated articles were Hamburg 
steak, 6 celery salt, 3 each table sauces and jams or 
jellies, 2 maple sugar and 1 each of lard, lemon extract 
and orange extract. 





—_ 


Don’t delay using a CANNER Want Ad. if you want 
to sell your old machinery. 
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Better Canned Goods 


MEANS 


More Canned Goods 

















Quality Means Quantity 





Let every package of Canned Goods be a Food Show. 

Build up the Canned Goods industry by packing superior goods. 
Do not weaken the structure by packing inferior goods. 

Give the consumer value received. 





Make your pack a positive, not a negative influence. 

Don't forget Canned Goods are eventually intended for eating purposes. 
Remember “the proof of the pudding is in the eating.” 

The Consumer is the court of last resort. 

The yearly consumption of Canned Goods is only 10 cans per capita. 
Educate the public to more Canned Goods with better Canned Goods. 
Start right with the right container. 

Use the can of qualitv, the housewife’s guarantee of goods of Qualitv. 


The Sanitary Can 








‘Sanitary CanCompany 


Factories: Fairport, N. Y. General Offices: Fairport, N. Y. 
Indianapolis, Ind. All Cans Manufactured under New York Office, 
Bridgeton, N. J. Max Ams Patents 447 W. 14th St. 
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SULPHUR PROCESS OF BLEACHING DRIED FRUITS.— 
PENNSYLVANIAN’S OPINION ON THE SUBJECT. 


The following communication on the subject of the 
sulphur process of fruit bleaching is given out by Dairy 
and Food Commissioner Foust, of Pennsylvania, who 
received it from Jacob F. Ryder, of Waynesboro, Pa. : 

[ have your letter of March 2, and in reply will say that 
nothing could have pleased me more than to have found the 
time to have written you a more descriptive letter in relation 
to the use and abuse of the sulphur process in bleaching fresh 
fruits preparatory to evaporation. But you are at. perfect 
liberty to quote me as saying that the use of sulphur and all 
other bleaches, as salt water, benzoate of soda, ete., should be 
vigorously discouraged, especially the present methods of using 
sulphur, and the length of time that the first prepared fruit 
is subjected to the fumes of the burning sulphur, which is 
termed: sulphurous acid gas, which, in turn, is a corrosive 
poison. To. make a test, put one pound each, sulphur bleached 
dried apples, salt water and evaporated apples unbleached as 
per sample I sent you, or, in other words, use three one-gallon 
stone jars or any other convenient receptable, and put into 
each jar one pound of each kind of fruit, to which add two 
quarts of water, allowing the jars with the fruit and water 
to stand for forty-eight hours in a room where the temperature 
is below that which: causes fermentation, then by tasting the 
juice or cider of each and by sachrameter weigh the juices 
and determine the specific gravity and the amount of sugar 
in each, or by chemical analyses, and you will find surprising 
results. In the first place, in all of the commercial apple 
evaporating plants (as the evaporators used for this purpose 
are wholly unadapted for evaporating any other fruit except 
the apple), the apples are pared, cored and trimmed. From 
the trimmers the apples pass into the bleacher, which is pro- 
vided with a series of five or six boxes, each holding from two 
to three bushels of fruit, and as these boxes, filled with fruit, 
follow each other in consecutive order through a horizontal 
flue or bleaching box, with a pot of burning sulphur under- 
neath, from which the fumes, sulphurous acid gas, pass upward 
and into the bleacher, thus saturating the pared and cored 
apples so thoroughly that all bruised places in the ripe fruit 
and the very hard green fruit all comes out of the bleacher 
white and so thoroughly poisoned that flies, gnats and other 
insects, including the honey bee, will not go near the fruit that 
is intended to enter into the stomachs of the unsuspecting 
consumers. While, on the other hand, just outside of the 
evaporator building you will find myriads of bees, flies, gnats 
and other insects helping themselves to the cores and skins 
(parings) that have just been removed from the apples in 
the pile of bleached fruit inside of the building, waiting its 
turn to go into the so-called evaporator. Even should the 
bleached fruit lie for several days no fly or insect will touch 
it, simply because it is poison, whether apples are evaporated 
as ‘‘whole stock’’ or cut into ring slices from the whole fruit 
after being bleached, from which little, if any, of the sulphur 
fumes can be dissipated in the process of evaporation, by the 
present process of cold bleaching and kiln drying. Being 
familiar with all kinds of farm, orchard, dairy, evaporating, 
eanning and packing house food products, I feel justified in 
saying that in none of these have the actual food values been 
so completely changed by adulteration and artificial coloring 
matter as the commercial evaporated fruit products, more espe- 
cially the apple, which, by the indiscriminate use of sulphur, 


has, in many instances, been rendered wholly unfit for food 
Having personally superintended the construction of quite 9 
number of evaporating plants in different parts of the coun- 
try within the past twenty-five years, and | might say with 
equal propriety that I made and sold the highest priced evapo. 
rated apples this country ever produced, the net price f, 9, b 
New York being nearly $400 per ton, and I believe I haye 
seen in operation nearly all kinds and styles of dryers op 
evaporators, from the old hop kilns of forty years ago down 
to Dr. Ryder’s color retaining ‘‘ American evaporator,’’ The 
difficulty with all upright kilns, or so-called evaporators, ig that 
without the use of sulphur they are not calculated to do good 
work; even the small upright cook stove driers, in which the 
trays are stacked, i. e., one above the other, the under gide 
of the trays being exposed to the heat moisture being foreeq 
to penetrate the fruit on the upper trays, causing the fruit to 
discolor badly and lose in weight in consequence of the steam. 
ing process. 

More than twenty-five years ago Dr. Ryder, whose former 
nursery business near Chambersburg, Pa., had been: prostrateg 
by the Civil War, resulting in his planting extensive apple 
pear and peach orchards immediately after the war, and when 
these orchards came into bearing Dr. Ryder exhausted all there 
was to the kiln dryer and, the upright stack system. With his 
present appliances, though crude at first, he soon demonstrated 
the fact that the proper way to evaporate fruit ‘was by expos: 
ing all cut surfaces of the fresh prepared fruit to continuous 
currents of heated air in such a manner as to dry off the cut 
or exposed surfaces of the fresh fruit and thus form an arti- 
ficial skin or cuticle, covering the fruit and preventing the 
escape of the volatile fruit flavor and developing the sae. 
caharine or fruit sugar as near as was possible to be accom- 
plished in an evaporator. 





KORNLET RECIPES. 

The Haserot Canneries Company, of Cleveland, 
Ohio, which operates canneries at Forestville and Go- 
wanda, N. Y., and Kent, Ohio, in order to stimulate 
the consumption of its famous product ‘Kornlet,” is- 
sues an attractive little booklet containing about 100 
recipes for making appetizing dishes out of this “heart 
of the kernel.” The recipes are much better than the 
average cook-book formulas. The Haserot Canneries 
Company pays $1 each for new recipes which indicate 
clearly a new way to prepare “Kornlet.” Such book- 
lets as this, falling inté the hands of the housewife, 
increase her interest in ‘the canned product, and in 
that way stimulate -consumption., 





P-LUCK. 
BY WALTER JONES WILLSON. 
Men talk of Luck, and to that mystic word 
Aseribe their failure and success; 
Nor seem to see that Luck is only Pluck, 
Though written with a letter less. — 
—Profitable Advertising. 





CANNER Want Ads—everybody reads ’em. 




















canneries of Wisconsin and other states. 


construction. It pays for itself in one or two seasons. 
Seaford, Del., Jane 16, 1907. 


Messrs. Schmitz & Mundt, Manitowoc, Wis. 


Gentlemen: We are pleased to say the four Mundt 
Viner Feeders that you sttached to our Visers are 
doing fine work. They far surpass hand feediug, as 
they do the work more regularly and do not get 
tired, besidee the vines come out thoroughly cleaned 
of peas. We want you to prepare to attach your ma- 
chines to the balance of our Viners next season. 
Youry truly, Greenabaum Bros. 


done by hand feeding. 
more uniform feeding. . We 


















THE MUNDT AUTOMATIC PEA VINE FEEDER 


The canners are looking for labor-saving devices. Much is accomplished by the Mundt 
Automatic Pea Vine Feeder (here illustrated), a machine to feed the pea vines into viner. 
It saves the labor of men feeding; does the work more uniformly; produces a distinct gain 
of peas. This machine has, for the past three years, been in successful operation in 


In brief, it consists of reciprocal raking bars fed by a canvas belt, the whole controiled 
by a governor. Upon this belt the pea vines are thrown from the wagons. The machine 
delivers the vines in a steady stream to the viner. Machine is easily attached to viner. 
It stands out but six feet from body of viner and does not obstruct approach. It is of durable 


Two Rivers, Wis. 
Schmitz & Mundt, Manitowoc, Wis. 

Gentlemes: Weare pleased to report that your 
Automatic Pea Vine Feeders attached to our Viners 
ter than can be 
does the of 
one man, and causes better threshing on account of 
would not get slong 
without these Automatic Feeders for three times the 
money they cost us. The operation of these ma- 
chines during one season can save enough to pay the 
purchase price. Yours very truly, 

E. J, Vaudreuil] Canning Co. 


the past year do perfect work, bet 
Each feeder 








Manafactured and seld by Schmitz & Mundt, Manitowoc, Wisconsin 
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OUR CANS 
Outside Soldered 


COMPLYING WITH THE PURE FOOD LAWS 


Free From Acid 
NO DISCOLORATION OF GOODS 


Clean 
NO DIRT OR DUST 


Perfect 


NO LOSS FROM LEAKS 


S. F. SHERMAN, Prest. wins CAN COMPANY 
W. R. AYARS, Genl. Mgr. 


J. E. HALL, Sales Agent. ROME, N. Y. 



































Special Bargains 








2 Hemingway 40x72 Retorts with complete equipment. 
1 Burnham Double Filler Corn Cooker. 
1 Merrell-Soule Upright Corn Cooker. 





4 Sprague Corn Cutters, 1893 Model, right and left. 
3 Sprague Corn Cutters, latest Model, right. 





1 Ulery M-S Silker, never used. 
3 Merrell-Soule Silkers. 
1 Invincible Three-shoe String Bean Grader. 





1 Moore & Bristol Tomato Filler. 

1 Stevens Belt Power Tomato Filler. 
1 Stevens Foot Power Tomato Filler. 
1 Huntley Monitor Bean Grader. 





1 Climax Capper. 
1 Hawkins Capper. 


1 Burt Wiping Machine. 





3 Knapp Labelers for No. 2 cans. / 
1 National Label Cutter. 





2 Springfield Gas Carburettors. 
1 Lockwood Gas Carburettor. 
Blowers, Air Pumps, Fire Arrestors. 





1 Baker Single Steel Capping Machine. 
1 Monitor No. 6 Pea Grader, latest pattern. 
1 Auto Tipper. 





Lewis’ complete outfit for making No. 2 cans, never 
used, 

1 Crosby Lock Seamer, equipped for No. 2 and No. 3 
standard cans. 

1 Crosby Header for No. 2 standard cans. 

1 Crosby Rotary Crimper for No. 2 and No. 3 cans. 

1 Crosby Rotary Crimper for No. 2 and Gallon cans. 

1 Utica Industrial Co. Header for No. 2 and Jersey No. 
3 cans. 

2 McDonald Testers for sizes up to gallons. 

1 Bliss No. 3 Press for gangs of dies. 

1 Rotary Resin Pulverizer. 

1 Fay & Seott End Soldering Machine. 

1 Ames Horizontal Tubular full front Boiler, 60” diam- 
eter, eighty-two 3”x12’ flues. Dome 24”x32”. 
Man-hole in boiler front. Complete with all fit- 
tings. 

1 Phoenix Foundry full front MHorizontal Tubular 
Boiler, 54” diameter. Sixty-four tubes 3”x14’. 
Man-hole in top. Dome 30”’x32”. Complete with 
all necessary fittings. 

1 Erie City Iron Works 48 H. P. Economic Portable 
Boiler with all necessary fittings. 

1 Water Bottom 6 H. P. Portable Boiler with fittings. 

3 Stacks No. 10 Iron, 38” diameter, 50’ long. 

1 Stack No. 10 Iron, 30” diameter, 40” long. 

1 Wheelock Corliss Engine. Cylinder 20x48. Fly wheel 
14’ diameter. Face 25”. 

1 Porter Center Crank Engine. Cylinder 8” diameter, 
12” stroke. Fly wheel 48” diameter; 10” face. 

1 Fairbanks six ton Wagon Scale and double beam. 

1 Land 18” Blower, 5” outlet. Two pulleys 3x3. 








ALL ABOVE ARE IN FIRST CLASS CONDITION 
PRICES AND TERMS ON APPLICATION 


S.F. SHERMAN, Utica, N.Y. 
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GRADES CALIFORNIA CANNED FRUITS—STANDARDs 
RECOGNIZED BY LEADING PACKERS. 


Following are the recognized grades of canneq 
fruits by California canners, most of whom make 
them the minimum, while several make a higher stanq. 
ard for the same grades. This should be kept by all 
for use when buying or selling goods: 

Apricots.—Extra 3’s—Eight to the pound and larger, ripe 
firm and well colored, free from rust, scale and all imper. 
fections; fruit uniform in size and texture, not over 9 
pieces in each can, carefully packed, 28 ounces, including ¢an, 

Extra 24%4’s—Same as 3’s, slightly smaller fruit, not over % 
pieces in each can, 25 ounces, including can. 

Extra Standard—Ten to eight to the pound, ripe, firm, wel] 
colored, clean and uniform in size, not over 28 pieces in each 
ean, 25 ounces, including can. 

Standard— Twelve to ten to the pound, same quality as extra 
standard, fairly clean, uniform in size, not over 36 pieces to 
each can, 25 ounces, including can. 

Second—Smaller than twelve to the pound, fairly firm anq 
clean fruit, not good enough for standards, 25 ounces, jp. 
eluding can. 

Water—Same as seconds unless otherwise specified, 25 ounces, 
including can. 

Pie—Soft and imperfect fruit. 

PeACHES.—Free and cling—Extra 3’s—Worked from 2%. 
inch and up, to peel out not less than 2%¢ inches, ripe, firm 
fruit, nicely peeled and worked, uniform in size and texture, 
with careful work in canning, 8 to 12 pieces in each ean, 28 
ounces, including can. 

Extra 21%4’s—Same as extra 3’s, slightly smaller, 8 to 12 
pieces in each can, 25 ounces, including can. 

Extra Standard—Worked from 2%¢-inch to 21-inch peaches, 
to peel out not less than 24-inch, good work in peeling and 
canning, ripe, firm fruit, uniform in size, 12 to 14 pieces in 
each can, 25 ounces, including can. 

Standard—2%4-inch to 2%¢-inch peaches, to peel out not less 
than 2% inches, same quality and work as extra standard, 
14 to 16 pieces to each can, 25 ounces, including can, 

Second—Fruit not large enough for standards, fairly firm 
and worked, 25 ounces, including can. 

Water—Fruit not good enough for seconds, good sized 
pieces, not necessarily halves, unless specified as seconds or 
standards in water when you use grade specified, 25 ounces, 
including can. 

Pie—Peeled, soft and broken pieces, unpeeled, small and 
overripe fruit. 

BLACK CHERRIES.—Extra 3’s—Not less than 1 inch in diam- 
eter, clean and free.from blemishes of all kinds; care taken 
not to bruise in sorting and canning, fruit uniform in size 
and color, 28 ounces, including can. 

Extra 2%4’s—Same as extra 3’s, slightly smaller, 25 ounces, 
including can. 

Extra Standard—‘% inch to 1 inch diameter, must be sound, 
clean and free from blemishes, 25 ounces, including can. 

Standard— % inch to % inch diameter, sound, clean and 
fairly free from blemishes, 25 ounces, including can. 

Second—Less than 4 inch in diameter, fairly clean and 
sound, 25 ounces, including can. 

Water—Same as seconds, 25 ounces, including can. 

Pie—All fruit not suitable for other grades. 

BartLerr Prears.—Extra 3’s—Worked from 25-inch and 
up, pare and peel out not less than 2% inches, evenly and 
nicely peeled so as to keep natural shape of pear, free from 
worms and well cored, care taken in packing the cans, uniform 
size, fruit to be ripe and firm, 7 to 9 pieces in each can, 27 
ounces, including can. 

Extra 21%4’s—Same as extra 3’s, slightly smaller, 7 to 9 
pieces in each can, 24 ounces, including can. 

Extra Standard—2'%4’s, pears to peel ont not less than 2% 
inches, evenly and nicely peeled to keep shape of pear, well 
cored, care taken in packing, uniform size, fruit to be ripe 
and firm, 9 to 10 pieces in each can, 24 ounces, including can. 

Standard—2%-inch, pear to peel out not less than 2% 
inches, same quality of fruit and work as extra standards, 





* 10 to 12 pieces in each can, 24 ounces, including can. 


Second—2\4-inch pears and less, ripe, fairly peeled and 
cored, 12 to 14 pieces in each can, 24 ounces, including can. 

Water—Fruit not suitable for table grades and too good 
for pie. 

Pie—All soft, broken and inferior fruit. 

ALL OTHER FRUIT, as a rule, to be assorted in five grades: 
The largest and best to be used in packing, the 3’s and 21's 
extra; 214’s extra, slightly smaller than 3’s, always to be 














-—— = 


n =o 


ey! * lene. ei 

















clean and perfectly free from all blemishes, the 
greatest care taken in working and canning, and at all times 
yniform in size and texture. 

The second size, or next to the largest, to be used for the 
extra standard grade, to be ripe, firm, clean and free from 
blemishes, uniform im size and texture. ; 

The third size to be packed in standards, to be ripe, firm 
and fairly clean and free from blemishes, uniform in each 


ripe, firm, 


can. ‘ 

The fourth size, to be used as seconds or water. 

All inferior fruit, such as may be too soft, cracked or any 
other blemishes that make it unsuitable for the other grades, 
irrespective of size, will constitute the fifth grade and shall 
be used for pie. 





CONTROLLING CORN ROOT LOUSE—PEST DOES FAR- 
REACHING HARM. 

The farreaching harm to corn growers by reason of 
“the corn root louse is only partially known, according 
to Prof. James West, of the University of Illinois. 
This pest, fortunately, is only in certain seasons abun- 
dant and especially harmful. In handling the prob- 
lem he advises rotation of crops. By this meaning to 
plant corn in a field which has been relatively free 
from the lice for at least one season. 

Cultivate the ground frequently and thoroughly and 
thus keep it constantly stirred at this early stage of 
the game, with harrow, cultivator and disk. He be- 
lieves there will then be no injury to the fields. 

The experiment station is now searching for a sat- 
isfactory substitute for oil of lemon. Professor West 
was loath to speak upon this. But upon being pressed 
by interested listeners made the statement that among 
the things now being tried are carbolic acid, kerosene, 
turpentine, formalin, oil of anise, oil of cloves, oil of 
citronella, etc. It should be distinctly noted here that 
no one of these is yet recommended by the experi- 
ment station. 

So far as the use of oil of lemon is concerned, even 
at the relatively high price, some farmers want to 
know just how this is used. Take one part of oil of 
lemon to nine parts of alcohol and mix. The alcohol 
cuts the oil and this makes a 10 per cent solution. 
Use three ounces of this mixture to every gallon of 
seed corn, stirring it well in hopper at time of planting. 





TOO LIBERAL USE OF BENZOATE IN PENNSYLVANIA 
CATSUP. 

We reprint the following from a recent press dis- 
patch from Harrisburg, Pa.: 

“As the result of an inquiry into the catsup being 
sold through the state, Dairy and Food Commissioner 
Foust has ordered the arrest of all dealers found sell- 
ing catsup adulterated or misbranded and containing 
sodium benzoate in excess of amount allowed by state 
and national laws. 

“The inquiry showed that there was extensive use 
of catsup decidedly different from what the law calls 
for by merchants. In Philadelphia, of thirty brands 
analyzed twenty were found to have been excessively 
treated with sodium benzoate. In Clearfield, Warren, 
Venango and Blair counties similar conditions were 
discovered, and suits have been started. 

“The chemists found about one-half of the different 
brands of tomato catsup sold in Pennsylvania to con- 
tain from two-tenths to three-tenths of 1 per cent of 
sodium benzoate, while under the rules and regula- 
tions of the national food and drug act, as well as 
under the rules and regulations of the Pennsylvania 
food law, they are only allowed to use one-tenth of 1 
per cent, which must be stated on the label, so that 
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TRADE MARK 





Registered U. S. Patent Office 


tandard 
olderin 


lux, 


(Formerly Manufactured by 
THE MARLOU CHEMICAL WORKS, 
Jersey City, N. J. 


Manufactured only by 


THE GRASSELLI CHEMICAL CO. 








When you are ready to buy Soldering Flux, 
order either of these well known brands and 


GET THE BEST 


BEST—because made by skillful chemists from 


the very best materials obtainable. 


BEST— because our formulas are the result of 
years of experience and because no 
Flux is shipped that does not pass a 
rigid inspection. 

BEST—because by their use you will have a 
smaller percentage of “leaks” and a 
smaller consumption of solder than 
when any other Flux is used. 








Both brands carried in stock by 


THE GRASSELLI CHEMICAL CO. 


CLEVELAND, O. NEW YORK, 60 Wall St. CHICAGO, 
(Main Office) BIRMINGHAM, ALA. 117 Michigan Street 
CINCINNATI, O. DETROIT, MICH. NEW ORLEANS, LA. 
ST. LOUIS, MO. ST. PAUL, MINN. MILWAUKEE, WIS. 
Also by S O. RANDALL, Baltimore, Md. 
©. W. PIKE CO., San Francisco, Cal. 


Samples and Prices promptly furnished. 
Correspondence invited. 
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many brands of catsup are under the ban, and pro- 
ceedings will be started. 

“On December 4 the dairy and food commissioner 
notified James Wilson, secretary of agriculture, of the 
conditions existing in Pennsylvania, according to the 
analyses of the chemists. The secretary of agricul- 
ture turned the matter over to Dr. H. W. Wiley, chief 
chemist of the department, who at once started the 
chief inspector on the investigation.” 





THE SARDINE CONTROVERSY—A RULING BY THE 


DEPARTMENT OF AGRICULTURE. 

In connection with the recent protest of the French 
sardine packers against a ruling by the United States 
Department of Agriculture with regard to the labeling 
of imported sardines, the following conclusion, reached 
by the Department of Commerce and Labor, after re- 
viewing the nomenclature and trade practices, will be 
of interest: 

Commercially the name sardine has come to signify any 
small, canned, clupeoid fish, and the methods of preparation 
are so various that it is impossible to establish any absolute 
standard of quality. It appears to this department that the 
purposes of the pure food law will be carried out and the 
public fully protected if all sardines bear labels showing the 
place where produced and the nature of the ingredients used in 
preserving or flavoring the fish. 

In harmony with the opinion of the experts of the Bureau of 
Fisheries, the Department of Agriculture holds that the term 
‘“sardine’’ may be applied to any small fish described above, 
and that the name of ‘‘sardine’’ should be accompanied with 
the name of the country or state in which the fish are taken 
and prepared, and with a statement of the nature of the in- 
gredients used in preserving or flavoring ‘the fish. 

It is held that a small fish of the clupeoid family, caught 
upon or near the shores of and packed in oil in Norway, or 
smoked and packed in oil, is properly labeled with the phrase 
‘*Norwegian Sardines in Oil,’’ or ‘‘ Norwegian Smoked Sar- 
dines in Oil,’’ the nature of the oil being designated. In 
like manner a small fish of the clupeoid family caught upon or 
near the shores of and packed in France may be called ‘‘ French 
Sardines in Oil,’’ the nature of the oil being specified. Fol- 
lowing the same practice, a fish of the clupeoid family caught 
on or near the shores of and packed in the United States, may 
be labeled ‘‘ American Sardines Packed in Oil,’’ or ‘‘ Maine 
Sardines Packed in Oil,’’ or be given some similar appellation, 
the nature of the oil being stated. It is suggested that the 
name of the particular fish to which the term sardine is to be 
applied should also be placed upon the label—for example, 
** Pilehard,’’ ‘* Herring,’’ ete. 





STEDMAN CONTROLS TACKS MANUFACTURING 
COMPANY. 

IF. W. Stedman has purchased from R. B. Smith the 
latter’s interest in the Tacks Manufacturing Company, 
the well-known makers of Tackstick, the popular dry 
paste for canners’ labels. This makes Mr. Stedman 
sole owner of the business, which, with branches in 
Portland, Me., Baltimore, Chicago and San Diego, 
Cal., is one of the largest in this country devoted to 
the manufacture of adhesives. 





MAINE GROCERY HOUSE BURNED. 

The large wholesale grocery establishment of Co- 
nant, Patrick & Co., of Portland, Me., was badly dam- 
aged by fire last week. The blaze caught from an 
adjoining store and the loss was estimated at $100,000, 
fully covered by insurance. 





FAVORABLE REPORT ON CANNED GOODS. 

The first chemists’ report on the investigation into 
the quality of canned goods on sale in Pennsylvania 
has been made and shows that the canned goods in 
that state are in good shape. The worst thing found 
Until the 


was starch “‘filler”’ in some of the meats. 


chemists, who are analyzing samples, report, the de- 
partment will have no report to make on the genera] 
conditions. 

The vegetables are reported as generally good. To. 
matoes and corn were packed solid, with a reasonably 
small percentage of water. In no case did this chemist 
find any artificial coloring matter, the tomatoes being 
a natural red and the beans and peas a natural green, 
Neither were artificial sweeteners, saccharine and the 
like, found in the vegetables. 





TAKES OVER CANNING PLANT. 

The Western Grocer Company has taken over the 
Marshalltown, Ia., canning plant. It is reported that 
it will operate the year around instead of merely dur- 
ing the corn canning season. E. G. Mossman, of the 
Roland Canning Company, has been employed as su- 
perintendent. 
ST. LOUIS SLANDERER = CANNED GOODS FOUND 





It is claimed that the anonymous circulars distrib- 
uted in St. Louis maliciously and falsely quoting Dr, 
Harvey W. Wiley, of the Department of Agriculture, 
were distributed by a dispenser of “home baked beans” 
in pots, whose object was to create popularity for his 
own product at the expense of canned goods. 

The originator of the circular scheme of slandering 
considered it a “clever advertising stunt.’’ The identity 
of the party was discovered in this way: A salesman 
of baked beans in pots called on a certain retail grocer, 
offering his beans for sale. The grocer asked him if 
it was his concern that had distributed the circulars. 
He replied in the affirmative, evidently thinking it a 
clever bit of advertising, but he changed his mind im- 
mediately, for he was invited to make his exit from 
the store with all possible haste, which polite request 
it is understood he accepted with alacrity. 

The circular attacking canned goods greatly an- 
noyed the St. Louis wholesale and retail grocery trade, 
and created considerable indignation among canned 
goods packers in general. It is said it caused a falling 
off in the consumption of canned goods in the neigh- 
hood where the circulars were distributed, but it is not 
thought that the injury will be permanent. 





ROADS MUST OBEY SHIPPERS’ ROUTING. 

The Interstate Commerce Commission has just de- 
cided that a road is obliged to obey the routing of the 
consignor, even though there is a cheaper joint rate of 
which the shipper did not take advantage. This deci- 
sion was laid down in the case of the Wm. Larsen 
Company, Green Bay, Wis., against the Chicago & 
Northwestern Railway Company. 





FORBIDS DAMAGED CANNED GOODS SALE. 

The Chicago Health Department recently forbid the 
sale of some lots of canned goods saved from the Mc- 
Neil & Higgins Company’s fire in Chicago and from 
a blaze at Indianapolis. The goods were to have been 
sold by insurance companies, when the Illinois Food 
Commissioner and the City Health Department jointly 
put a stop to it, compelling the destruction of a portion 
of the 





anlage. 
INVESTIGATE CANNING METHODS. 
Winnipeg, April 8—Three hundred and thirty cases 
of canned apples, shipped from the Oshawa Canning 
Company, at Oshawa, to Winnipeg, were seized by 
the city health authorities yesterday. The government 
will be asked to investigate the methods of canning and 
shipping fruit in Ontario for Western consumption. 
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CLL LLL EAL DLELLLL LIE LLL: SE AE TE ED 


DON’T BUY any Kraut Machine until 
our new GENUINE GERMAN MACHINE, 


made in Magdeburg, is ready, which will be 


May Ist, and it will excel anything that is in 


existence. Write me, should you be interested, 


so I can forward you full particulars when ready. 








O.H. PFERSDORF, 21 Wabash Ave., Chicago 








What is Your 


FIRE INSURANCE 
Costing You? 


INTER INSURANCE 
At CANNERS EXCHANGE 


LANSING B. WARNER, Attorney and Manager 


ADVISORY COMMITTEE 
FRANK VAN CAMP, Chairman CHAS. 8. CRARY, Treasurer 


Indianapolis, Ind. Hoopeston, Ill. 
GEORGE G. BAILEY WM. BR. ROACH 
Rome, N. Y. Hart, Mich. 


L. J. RISSER, Onarga, Ill. 


Officially Endorsed by 


The NATIONAL CANNERS ASSOCIATION 


For Full Information, Address 


LANSING B. WARNER, Attorney and Manager 
1313 First National Bank Building Chicago 











Condensed 


make in one minute two gallons of snow-white paste, 


HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 


where boiling water or steam can be had. It makes 
three times more PASTE than cold water Paste Powders. 


PRICES:) In barrels of about 240 lbs. ~- - 6c per lb. 
In 50 and 100 Ib. packages - - 8c per lb. 


~ Cinnol 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 
cent. of water. PRICE, in casks, - .-. -37c per gallon 


THE ARABOL M’F’G CoO. 
100 WILLIAM STREET, NEW YORK 
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FERTILIZER VALUE OF REFUSE FROM CANNING 
FACTORIES. 


BY E. W. DUCKWALL, DIRECTOR NATIONAL CANNERS’ LARORATORY. 

The profitable disposal of refuse from canning fac- 
tories is quite a problem. Some of the refuse such 
as corn husks and pea vines and hulls can be placed 
in silos and employed by stock-feeding where the 
ensilage can be disposed of to advantage. Another 
use for this waste which is practiced to some extent 
is returning it to the land for fertilizer purposes, either 
directly or after composting. In this way the larger 
amount of the fertilizer ingredients taken up by the 
crop would be returned, and in the case of peas the 
land should be actually enriched in nitrogen. The 
growing of leguminous crops, such as clover, as clover 
crops which are plowed under has been found an 
effective way of increasing the fertility of land. In 
this connection the following extract on the fertilizer 
value of tomato refuse, taken from the thirty-third 
annual report of the Ontario Agricultural College and 
Experimental Farm, will be of interest: 

“The proper disposal of the refuse from the rap- 
idly increasing canning factories is becoming a live 
question. At the present time it is disposed of in 
various ways, some of which are satisfactory and 
others unsatisfactory. Perhaps the refuse which causes 
the most trouble is that from the tomato. In some 
cases it is flushed into an adjoining river or bay, in 
others it is allowed to accumulate near the factory 
until it becomes a nuisance, while in other cases it 
is drawn away and spread over the land. The diffi- 
culty with this latter method is that the refuse is 
thought to be of so little value that it is hard to get 
the farmers in the busy season to take it. To ascer- 
tain the manurial value we analyzed a sample of tomato 
pulp, which is composed principally of skin, and 
found that the dried matter contains the following 
percentage amount of fertilizer constituents : 
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We had no opportunity to ascertain the per cent of 
water in the material as it would leave the factory, 
but assuming that it would contain 75 per cent of 
moisture, the percentage amounts of the different con- 
stituents would then be as follows: Nitrogen, .64; 
phosphoric acid, .82; potash, .16. Farm yard manure 
containing 65 to 80 per cent of water will have 45 to 
65 per cent of nitrogen, .2 to .4 per cent of phosphoric 
acid and .4 to .8 per cent of potash. It will be noticed 
that the tomato pulp compares very favorably with 
farm yard manure in the amount of these constituents. 
It is, of course, well known that farm yard manure 
is valuable for other things and we would not wish 
to be understood as giving tomato pulp an equal 
value. Tomato pulp may be applied on almost any 
soil, but if used in very large quantities it may pos- 
sibly have an injurious effect upon clay soils, although 
even large quantities would not be detrimental on 
sandy soils.” 

Any of our subscribers having canning factory 
refuse may send samples-to the laboratory and we will 
advise them as to the fertilizing value of same. 


**Candying’’ or Crystallization of Honey. 

We have received several queries recently as to the 
cause of the crystallization or “candying” of honey, and 
would call attention to a bulletin recently issued on 
“The Production and Care of Extracted Honey” by the 
Bureau of Entomology of the United States Depart- 


ment of Agriculture. According to the author of this 
bulletin, all honeys granulate after a certain time and 
may become solid, the granulation, however, varies 
much in different honeys. Alfalfa honey, for instance 
may become solid within a few weeks from the time 
of extraction, while sage honey will often remain 
liquid for two years and sometimes longer if properly 
put up. The author further states that in the candying 
there is a separation of the sugars present, the solid 
(d-glucose) crystallizing out, and the liquid (1-fruc-. 
tose) remaining in the solution. The glucose or 
dextrose is less soluble than the fructose or laevulose 
and it would appear that the candying is largely de- 
pendent upon the density of the honey. Honey js 
largely composed of invert sugar which consists of 
dextrose and laevulose. The nectar of the plants which 
is collected by the bees is largely cane sugar, which 
is transformed by the bees into invert sugar. The 
transformation is not complete at the time of secretion 
of the honey by. the bees, and. after storing in the 
comb further inversion of the sugar, as well as evapora- 
tion of water, takes place. The character and amount 
of the sugars in different samples of honey would 
vary sufficiently to account in part for the differences 
in the tendency to crystallize, there being a greater 
tendency to granulate where dextrose is present to the 
greatest extent. The water content, however, shows 
considerable variation. A number of analyses of pure 
honeys made by the Department of Inland Revenue of 
Canada show a variation in water content of from 12 
per cent to 33 per cent. The United States Standard 
for honey as given in Circular No. 19 of the office of 
Secretary of Agriculture places the maximum content 
for water of pure honey at 25 per cent, while C. A: 
Browne, in a bulletin on “Honey Testing for Bee- 
Keepers” places the average water content of 99 sam- 
ples at 17.59 per cent. The variation in water content 
noted would readily account for the greater tendency 
of many honeys to crystallize. We happen to have 
four samples of honey in the laboratory on which 
determinations were.made for water last December; 
two of the samples showed approximately 15 per cent 
of water, and two approximately 18 per cent. Some 
granulation had occtirred in the case of all the sam- 
ples, and ail were heated in warm water to bring into 
solution. The two samples of honey containing the 
lower amount of water immediately began to gran- 
ulate, while all four samples now show granulation 
but the two former have granulated to a much greater 
extent than the samples having the larger water con- 
tent. Aside from the differences in density, doubt- 
less freedom from particles of dust or dirt and dis- 
turbance would help to prevent granulation, by avoid- 
ing a nucleus for the formation of the crystals. 











WISE WORDS BY STRASBAUGH, 
SILVER & CO. 


In every case there is evidence that they 
bought when prices were down in the depths and 
nobody wanted to buy. There are times when 
the periods of dullness in corn and tomatoes 
must sooner or later terminate. . The market 
seldom remains below cost for any great length 
of time. 
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KNAPP 
LABELERS AND 
BOXERS 


Are Up-to-date in 
Every Particular. 





Our new iron machine represents the highest 
development in Labeling Machinery. It is easy 
to operate, not liable to get out of order, does 
. accurate work and possesses great speed. 

No Canner can afford to be without a Knapp Labeler and Boxer. Write us for prices and terms, also 
exchange deal proposition. We make several types of Labeling Machines and can supply your needs. 


The Fred H. Knapp Co. 


324 Washington Boulevard, Chicago 
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THE GORMLEY PATENT GREEN CORN HUSKER 





WE TAKE PLEASURE 

in calling your attention to the 
Gormley Patent Green Corn Husker. 
It is a winner, and a necessity to any 
Com Packing Factory. Simple in 
construction, substantially built, not 
liable to get out of order. Will husk 
and silk over one ton of green com 
an hour, and clean enough to go direct 
to corm cutting machines. 


@ This Machine is fully covered by 
United States Letters Patent. 


@ Price and terms on application. 




















MANUFACTURED AND SOLD BY 


WINTERS & PROPHET, - MOUNT MORRIS, N. Y. 
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KENTUCKY HAS FAR-REACHING NEW PURE FOOD 
LAW. 


Governor Wilson of Kentucky has signed the new 
State law passed by the recently adjourned legislature. 
It is a far-reaching act and should be carefully read 
by all Kentucky packers or packers and distributers 
selling goods in that state. Important parts of the 
act are: 

See. 4. For the purpose of this Act, an article of food 
shall be deemed to be adulterated: 

First. If any substance or substances be mixed or packed 
with it so as to reduce, lower or injuriously affect its quality 
or strength. 

Second. If any substance be substituted wholly or in part 
for the article. 

Third. If any valuable constituent of the article has been 
wholly or in part abstracted; or if the product is below that 
standard of purity or quality represented to the purchaser or 
consumer, 

Fourth. If it is mixed, colored, coated, polished, powdered 
or stained whereby damage is concealed, or if it is made to 
appear better or of greater value than it is, or if it is col- 
ored or flavored in imitation of the genuine color or flavor 
of another substance of a previously established name. 

Fifth. If it contains added poisonous ingredient which 
may render such article injurious to health, or if it contains 
any antiseptic or preservative which may render such article 
injurious to health, not evident or not plainly stated on the 
main label of the package. 

Sixth. If it consists of or is manufactured from in whole 
or in part of a diseased, contaminated, filthy or decomposed 
substance, either animal or vegetable, unfit for food, or an 
animal or vegetable substance produced, stored, transported 
or kept in a condition that would render the article diseased, 
contaminated or unwholesome, or if it is in any part the 
product of a diseased animal, or the product of an animal that 
has died otherwise than by slaughter, or that has 
been fed upon the offal from a slaughter-house, or if it is 
the milk from an animal fed upon a substance unfit for food 
for dairy animals, or from an animal kept and milked in a 
filthy or a contaminated stable, or in surroundings that would 
render the milk contaminated. Provided, That any article 
of food which may be adulterated and not misbranded within 
the meaning of this Act, and which does not contain any 
added poisonous or deleterious ingredient and which is not 
otherwise adulterated within the meaning of paragraphs four, 
five and sia of section four of this Act, or which does not 
contain any filler or ingredient which debases without adding 
food value, can be manufactured or sold, if the same be 
labeled, branded or tagged so as to show the exact character 
thereof. And all such labels and all labeling of packages 
provided for in any provisions of this Act shall be on the 
main label of each package and in such position and character 
of type and terms as will be plainly seen, read and understood 
by the purchaser or consumer. Provided further, That nothing 
in this Act shall be construed as requiring or compelling the 
proprietors, manufacturers or sellers of proprietary foods 
which contain no unwholesome substances or ingredients to 
disclose their trade formulas except in so far as the provisions 
of this Act require to secure freedom from adulteration, imi- 
tation or misbranding. But in the case of baking powders, 
every can or other package shall be labeled so as to show 
clearly the name of the acid salt, which shall be plainly 
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stated in the face of the label to show whether such salt is 
cream of tartar, phosphate or alum. Provided further, That 
nothing in this Act shall be construed to prohibit the many. 
facture or sale of oleomargarine, butterine, or kindred em. 
pounds in a separate and distinct form, and in such manner 
as will advise the consumer of the real character, free from 
coloration or ingredient that causes it to look like butter. 
The director of the State Experiment Station is em. 
powered to adopt and fix the method by which the 
samples taken under the provisions of the act shall] 
be analyzed or examined, and to adopt and fix stand. 
ards of purity, quality or strength when such standards 
are necessary or are not specified or fixed by statute, 
Provided, That such standards shall be published for 
information and guidance of the trade. Provided 
further, That for the purpose of uniformity, when 
such standards so fixed differ from the legally adopted 
standards of the United States Department of Agricul- 
ture, the Director of said Station shall arrange for a 
conference between the proper food control represen- 
tatives of the United States Department of Agricul 
ture, and the Director of said Station and the repre. 
sentatives of the trade to be affected, for the purpose 
of arriving, if possible, at a uniform State and National 
standard. Provided further, That in the case of final 
dispute the validity of such standards adopted by the 
Director of said Station shall be determined by the 
courts under the rules of evidence. And, Provided 
further, That when the standard or nomenclature for 
any food product has been determined by the Supreme 
Court of the United States such standard or nomen- 
clature shall govern in the enforcement of the pro- 
visions of this Act. Provided further, That all rulings 
pertaining to sanitation under this Act shall be cok 
laborated in connection with the State Board of Health. 
The Act provides that before publication of the re- 
sults of the inspections and of all analyses of samples 
taken or submitted for examination, together with the 
names of the parties from whom the samples were 
taken, or where the inspections were made, and as far 
as possible the name of the manufacturers, the num- 
ber of samples found to be adulterated, the number 
not found adulterated, and other information which 
may be of interest to the manufacturers or dealers 
in food and drug products or to the consumers. Pro- 
vided, however, That before such publication is made 
the manufacturer of the article, and the dealer, shall 
be furnished a true copy of the facts to be published 
regarding the article at least thirty days before pub- 
lication and a hearing given the dealer and manufac- 
turer, and any statements or explanations made by 
such manufacturer or dealer shall be included in the 
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INVEST 2c— SAVE $2.00 
HOW? 


WRITE US ABOUT 


BOX PRINTING DIES 


And Sheet Metal Embossing Dies. 


MANUFACTURERS’ BOX DIE CO., 32-38 So. Canal St, Chicago, Ill. 


Prices and Sketches on Request. 
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Us wy ing 








the SPRINGFIELD VAPORIZING 


FUEL GAS MACHINE 


@ This machine is the Safest because it 
conforms to the Rule of the National Board of 
Fire Underwnters that mos? approved Sas 








Wachines must have their Carburettors 
located 30 feet from the building. 


) QIt mingles a measured quantity of air with a 


measured quantity of Naphtha (Stove Gaso- 
line, Automobile Fluid, or Crude Distillate), 
producing a uniform gas of most desirable 
quality, which is conducted to the burners 





through the one pipe system. 


« @A gallon of Naphtha contains more heat 

T / waite than a gallon of 86° gasoline. 
of former methods should consider the great 
economy effected by this method. 


Users 


GILBERT & BARKER MFG. CO., 82 4th Avenue, NEW YORK 
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IF YOU KNEW 


What a great difference in your 
entire factory the 20th Century Gas 
Machine would make, you would 
quit using city gas or that gas car- 
buretter. 

We can save you one-half the cost 
of your gas, besides render a vastly 
superior service. Is installed in 
main factory building, but does not 


p 
= affect insurance rate, as no gasoline 
i or distillate is brought inside of 
rf ee building. 
‘ eae ee: 
‘< Z-, Simple, Reliable and Safe. 
22 ‘Uniform Quality of Gas. 
Z - Famous ONE Pipe System. 
Y Let us send you 
pmurem acim Ro” Pemere a machine On 
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C.M. KEMP MANUFACTURING CO. 


405 to 413 E. Oliver Street, Baltimore, Md. 


M 





trial. If it does 
not meet your 
expectations, 


FIRE IT BACK. 


low Prices 
Liberal Terms 
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Want Advertisements. 


Te Inaeure Insertion Under This Heading Copy for Want Advertisements Should be in This Office 
Not Later Than Tuesday. 
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EXPERIENCED HELP WANTED. 


WANTED—Western New York plant wants competent Haw- 
kins capper operator; state wages and submit references. 
Address ‘‘J. B. S.,’’ care THE CANNER. 














FOR SALE—100 bushels Iowa Evergreen Seed Corn that will 
test 90 per cent or better. For price and samples address 
Waterloo Canning Corporation, Waterloo, Iowa. 





WANTED—Experienced man to take charge of corn cutting 
room operating sixteen machines. None but first-class man 
need apply. Address ‘‘W.,’’ care THE CANNER. 





WANTED—Competent processor and superintendent skilled in 
packing Country Gentleman and Fancy Corn; must thor- 

oughly understand the business and be capable of taking 

charge of large plant. Address ‘‘W,’’ care THE CANNER. 








POSITIONS—SUPERINTENDENTS, PROCESSOR, ETC. 
WANTED—Position as processor; thoroughly understand can- 

ning machinery and automatic cookers. Good references. 
Address John Jennings, Box 615, Rochelle, Il. 





WANTED—Position as Superintendent by a first-class canning 
man; can give the best of references. Address Box 95, care 
THE CANNER. 





WANTED—Position as superintendent, by processor; twelve 
years’ experience; can pack variety fruits and vegetables; 
good references. Address ‘‘H. P. O.,’’ care THE CANNER. 





WANTED—Position as superintendent or processor. Have 

had sixteen years’ experience. Pack a full line of fruit and 
vegetables, standard or fancy in tin or glass; also jams, 
jellies, preserves, fruit butters, pork and beans, pulp, catsup, 
hominy, kraut, ete. Am a practical canner and good manager 
of help. Address P. O. Box 822, Ludington, Mich. 





WANTED—Position as superintendent and processor; will 

accept moderate salary; am sober and reliable; good man- 
ager of help; thoroughly posted on all fruits and vegetables; 
good references. Address ‘‘W. H. W.,’’ care THE CANNER. 


BOOKS ON AGRICULTURE. 


WANTED—To sell the work entitled ‘‘The Book of Corn,’’ 

by Herbert Myrick, assisted by A. D. Shamel, E. A. Burnett, 
A. W. Fulton, B. S. Snow and other specialists; illustrated; 
upwards of 500 pages; cloth bound; price, postpaid, $1.50. 
Address THE CANNER Publishing Co., 22 E. Randolph St., 
Chicago. 


WANTED—Buyers for a book on the culture of Asparagus, 

by the leading authority, F. M. Hexamer. The book con- 
tains 174 pages, cloth bound. Price, 50 cents, postpaid. Can- 
ners will find asparagus a profitable vegetable to pack, be- 
cause demand always has exceeded supply and will now be 
larger than ever, since the asparagus fields in California were 
destroyed by the floods. Address THe CaNNeER Publishing Co., 
22 E. Randolph St., Chicago. 

















WANTED—Boiled or Condensed Cider and Vinegar Stock. 


“hicago, IIl. 
FOR SAL E=—— 


MACHINERY. 


FOR SALE—1 Baldauf Can Filler. 
1Monitor Can Filler. 
Merrell-Soule Co., Syracuse, N. Y. 
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FOR SALE—One Advance Corn Cooker and Filler; new, 
One Hawkins Hoist; practically new. 

One Merrell & Soule Silker; new. 

One Haines Tomato Filler; new. 

One Deep-well Pump; new. 

Two M. & S. 40x72 retorts; new. 

One Burnham upright cooker and filler; new. 

Will sell separately. Best offer takes them. 

Address ‘‘ Federal,’’ care THE CANNER. 











FOR SALE—Cheap, if taken at once, Bemis two-horse trans. 
planter; used ten days; works to perfection. Address ‘‘)) 
€. C.,’’ care THE CANNER. ; 








FOR SALE—One Scott 40-inch rotary pea grader; in good 

condition; complete with fan and sieves. We will sell this 
grader, so send in your bids. Address Ft. Atkinson Canning 
Co., Ft. Atkinson, Wis. 





FOR SALE—One Star Capper, complete. 
Two Sprague Corn Cutters. 
One M. & S. Corn Silker. 
One Moore & Bristol Tomato Filler. 
One Exhauster. 
Acme Preserve Co., Adrian, Mich. 





FOR SALE—One Grasshopper tomato scalder. One Moore & 
Bristol tomato filler; practically new; never been used; 
prices reasonable. Address Box 875, care THE CANNER. 





FOR SALE—One Scott Rotary pea grader, 40-inch; in good 

condition; full set sieves and two extra; $225. One No. 16 
Clipper cleaner; full set sieves for green peas and extra sieves 
for cleaning seed; $75. Address Ft. Atkinson Canning Co., 
Ft. Atkinson, Wis. 








IF YOU THINK CANNED GOODS ARE TOO CHEAP, why 

sell at present quotations when you can store with WakEmM 
& McLavuGuHuin, Inc., Chicago, borrow money if needed, and 
hold goods for higher prices. Goods held in Chicago command 











a higher price on account of being on the spot. Warehouses 
frost-proof. Address Wakem & McLaughlin, Inc., 362 Llinois 
St., Chicago. 








SEEDS. 
FOR SALE—100 bu. Alaska pea seed................+ «$4.00 
12 bu. Stowell’s Evergreen seed corn.................- 5.00 


The Haserot Canneries Company, Cleveland, Ohio. 








FOR SALE—60 bu. Acme sweet corn seed, 1907 crop, testing 
about 96 per cent. Address ‘‘The Rockwell City Canning 
Company,’’ Rockwell City, Iowa. 








FOR SALE—100 bu. extra choice Stowell’s evergreen seed corm, 
1907 grown. Sample and price on request. Address Fred- 
erick City Packing Company, Frederick, Md. 



























FOR SALE—200 bu. choice machine cleaned Alaska peas at 
$3.50 per bu., f. o. b. Sturgeon Bay, Wis. Address Teweles 


& Brandies, Sturgeon Bay. 
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Sica 
SALE—Sweet Corn Seed. 
amr 85 bushels of Crosby. Box 230. 


Brunswick, Me. 





FOR SALE—Choicest Stowell’s Evergreen, also Zigzag Ever- 

green Sweet Corn Seed, guaranteed germination 98-100 per 
cent and 25 per cent stronger than that of Sweet Corn seed 
sold by other Seed Houses. Address Dobry Sweet Corn Seed 


Co., St. Paul, Neb. 





FOR SALE—Several hundred bushels each of the following 
varieties of seed corn: Country Gentleman, Early Evergreen, 

and Acme Evergreen. High germination. For prices and 

samples address Bloomington Canning Co., Bloomington, Ill. 








FOR SALE—We have a limited amount of Country Gentleman 
seed corn for sale; sample and price on application. Ad- 
dress the DeGraff Canning Co., DeGraff, Ohio. 





FOR SALE—We have a limited amount of Country Gentle- 
man seed corn which germinates 86 per cent. Samples and 
prices on application. Address C. J. Off, Peoria, Il. 





FOR SALE—Six hundred bushels hand-picked Alaska seed 

peas, 600 bushels hand-picked extra early seed peas, 3,000 
pounds selected Indiana pumpkin seed. Write Van Camp 
Packing Co., Indianapolis, Ind., for prices. 





FOR SALE—Seed Corn. We have for sale several hundred 

bushels of Al 1907 crop Acme Evergreen Seed, testing about 
85 to 90 per cent. Prices on application. Address The Gibson 
Canning Co., Gibson City, Ill. 





FOR SALE—If you wish to pack a high-grade pumpkin 

supply your growers with our mixed seed, which produce 
quantity, flavor and color. Address Austin Canning Co., 
Austin, Ind. 





FOR SALE.—500 bu. Alaskas, 500 bu. Horsford Market Gar- 

den seed peas; crop 1907; rogued and hand-picked; choice 
stock; can furnish either Jerome B. Rice Seed Co.’s growing, 
f.o. b. Detroit, Mich., or the M. G. Madson Seed Co.’s grow- 
ing, f. o. b. Manitowoc, Wis.; write or wire us for prices. 
Wm. Larsen Canning Co., Green Bay, Wis. 








CANNING PLANTS 


FOR SALE—A pea, fruit and vegetable factory; one line; 

capacity, 30,000 cans; Hawkins Capper, Ballard pea filler, 
five closed retorts, power hoist; eyerything in good repair. Ad- 
dress the Wallace Co., Port Austin, Mich. 








CODE BOOKS, ETC. 
FOR SALE—New book on ‘‘ Celery Culture,’’ by W. R. Beat- 
tie, of Bureau of Plant Industry, U. S. Dept. of Agriculture. 
This work contains complete cultural directions; fully illus- 
trated. Cloth, 150 pages. Price, 50 cents postpaid. Order 
through THE CANNER. 





FOR SALE—‘‘The Book of Corn.’’ This is a work of 500 

pages by Herbert Myrick, assisted by B. S. Snow and other 
corn specialists. Profusely illustrated. Price, $1.50 postpaid. 
Address Toe CANNER Publishing Co., 22 E. Randolph St., Chi- 
cago. 





IN RESPONSE TO A GREAT MANY INQUIRIES we have 

arranged to accept orders for all codes published, excepting 
those intended for strictly private use. We cannot discount 
publishers’ prices, but by ordering through us we serve your 
conveniences by saving you the trouble of sending separate 
orders to each publisher. Order code books through THE 
CaNNER, 22 E. Randolph St., Chicago. 





FOR SALE—An authoritative work on the culture of aspara- 

gus, by F. M. Hexamer. The book is illustrated and contains 
174 pages. Price, 50 cents postpaid. Asparagus is a product 
offering a rare opportunity to canners to make money on, as 
supply is always smaller than demand, and this condition has 

n emphasized by the recent destruction of more than 50 per 
cent of the asparagus fields of California, where the bulk of the 
American pack is made. Order through THE CANNER Publish- 
ing Co., 22 E. Randolph St., Chicago. 


MISCELLANEOUS. 

Processes For Sale 
Tomato Catsup. Corn. 
Tomato Sauce. Tomatoes. 
Tomato Pulp. Succotash. 
Peas (clear liquor). Apples. 
String Beans. Peaches. 
Spinach. Pears. 
Sweet Potatoes. Pineapples. 
Sauer Kraut. Raspberries. 
Cream Hominy. Strawberries. 
Red Kidney Beans. Gooseberries. 
Lima Beans. Whortleberries. 
Baked Beans. Blackberries. 
Pumpkin. Plums. 
Squash. Cherries. 


Roasting Ears, No. 10 cans. All Soups. 

The above processes are furnished by a practical packer of 
25 years’ experience, giving full instructions on varieties used 
for canning and methods of growing the same. Prices for 
these processes reasonable. First-class references furnished. 
Address ‘‘Information,’’ care THE CANNER. 








FINE FICTION IN MAY SCRIBNER. 

Richard Harding Davis, in the second part of his 
serial, “Vera, the Medium,” in the May “Scribner,” 
changes the scene to a shabby brown-stone house in 
the neighborhood of the Garrick theater, New York, 
where Vera and her shady friends practice the arts of 
necromancy. ‘The district attorney in this story is a 
most attractive character. 

Many readers of Nelson Lloyd’s stories of Six Stars 
will recall the exploits of Willie Calker, who several 
times outwitted the wise men of the Store. In the 
May “Scribner” Willie appears again to the confusion 
of his tormentors, in a story entitled “The Triumph of 
Airly Spring.” 





CANNED RICE PUDDING. 

The J. T. Polk Company, Greenwood, Ind., include 
among their products rice pudding in No. 1 and No. 2 
tins. They quote the No. I tins at goc per doz., 2s at 
$1.35, f. o. b. Chicago. 














Canning Factory 
FOR SALE 


The White Canning Co. Plant 


will be sold at mortgage foreclosure sale 


April 29, 1908, at 3 o’clock p.m, at 
Williamstown, N. Y. 


This property is in excellent condition and has a ca- 
pacity of some thirty thousand cases of corn, in addition 
to string beans, pumpkin, squash, ete. 

The machinery is of the latest design and in excellent 
condition, some of the larger pieces being as follows: 
4 Model ‘‘M’’ Sprague Corn Cutters, 6 Hemingway Ket- 
tles, Ulery Corn Silker, Burnham Corn Cooker, Hawkins 
Capping Machine, Hydraulic Crane, Burt Labeler, Boiler, 
Engine, Platform, Scales, Trolleys, Trackage, Pulleys, 
Shafting, Conveyors, ete. 

A Two-Story Frame Building, Husking Sheds, Store- 
house and Six Acres of Land, railroad siding running 
direct to factory, making carting unnecessary. 

For further particulars write or call on the Farmers’ 
National Bank of Rome, N. Y. 
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NEW SEAM SANITARY CAN 





No Holes, No Caps—tThe Entire Top Open 


Sealed Without 


Heat, Solder or Objectionable Fluxes 
PREVENTING 


Scorching ana Black Spots 











Impossible in packing to lacerate delicate food products. Will stand 

both retort and bath prs A perfect sanitary can is obtained, 

eliminating all the faults of the old unsanitary type, making an idea, 

package, as cheap, more attractive, wholesome and better than any- 

thing yet devised. A descriptive illustrated catalogue and sample can 
sent upon request. 


We Furnish Complete Outfits for Making These Cans 
Round, Square or Irregular Shapes 


All Packers, Brokers, Jobbers, and Retailers should recommend goods 
packed only in this package. 


Max Ams Machine Co. 


Mt. Vernon, New York 


WESTERN TERRITORY 
FEDERAL CAN CO. 
“OTH AND HARRISON ST. 
SAN FRa* CISCO, CAL. 


EASTERN TERRITORY 


SANITARY CAN CO. 
105 HUDSON STREET 
NEW YORK. N. Y. 


Manufacture these Cans For Sale under our Patents 
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ame place and along with the publication made re- 
garding the article; and, Provided further, That if at 
the hearing of the manufacturer or dealer, as provided 
by section 9, said manufacturer shall produce the 
affidavit of a competent analytical chemist, controvert. 
ing the finding of said Station or its Director or 
chemist, as the case may be, and affirmatively showin 
that there is neither adulteration nor misbranding of 
such article under the provisions of the Act, then 
there shall be no publication of either the name of the 
manufacturer or dealer or of the name or brand of 
the article until after the trial and a verdict of guilty as 
provided ; and, Provided further, That where prosecu- 
tion is made for violation of any of the provisions of 
the Act, no official publication shall be made of the 
results of the inspection and analysis until the matter 
has been finally adjudicated, and in the case of appeal, 
by the court of last resort. 


n 


INTERNAL COMMERCE IMPROVING. 


Some improvement in the industrial and commercial 
situation of the country compared with January js 
shown by the February report on internal commerce, 
just issued by the Bureau of Statistics, of the Depart- 
ment of Commerce and Labor. While the volume of 
leading commercial movements in most cases was 
smaller than a year ago, the coal, iron and building 
trades report better results for the month as com- 
pared with the first month of the year. The traffic 
activity of the railways for the first time since last 
October likewise shows a slight change for the better, 

Shipments of packing-house products from Chicago 
during the month, 221,832,737 pounds, compared fa- 
vorably with like shipments for February, 1907 and 
1906, Of 208,604,393 and 214,274,342 pounds, the prin- 
cipal increases over last year’s figures appearing under 
the head of canned meats, cured meats, hides and lard. 
Shipments for the first two months of the year, 435,- 
131,160 pounds, are slightly below the corresponding 
1907 figures, owing to smaller shipments of fresh and 
pickled beef. Shipments of canned meats for the first 
two months of the year, 14,528,525 pounds, compare 
favorably with like shipments during the correspond- 
ing 1907 period, 12,271,200 pounds, though being 50 
per cent below the canned-meat shipments during the 
first two months of 1906. 

Grain receipts during February at 15 primary mar- 
kets, 48,228,751 bushels, show a heavy decline both as 
compared with the figures of the preceding months as 
well as the corresponding 1907 and 1906 figures of 61, 
547.417 bushels and. 58,402,238 bushels, the decrease 
in the total being due mainly to the smaller receipts 
at Chicago, Kansas City, Milwaukee, Minneapolis, 
and St. Louis. 

Live stock receipts at four principal Atlantic sea- 
coast cities, Boston, New York, Philadelphia, and Bal- 
timore, during the month or four weeks in February, 
aggregated 801,562 head compared with 538,210 head 
received during tre same period of 1907. 

Reports from 34 car-service associations show 4 
total number of cars handled during the 29 days in 
February, of 1,937,877 as compared with 2,380,191 
cars and 2,370,447 cars handled during February, 1907 
and 1906. While the February figures are below like 
January figures of 2,051,418 cars, the average daily 
number of cars handled during the shorter month, 
66,823, compared with the corresponding average for 













































THE CANNER AND DRIED FRUIT PACKER. 








As Standard as the Hawkins Capper 











This gas machine 1s simple, durable 
and practical, uses low grade gaso- 
line, furnishing gas under blast 
through one line of pipe. [No air 


adjustment. | 


Absolutely Automatic. Will positively 
save you 50 per cent over your Carbureter 











Used and endorsed hy the largest canners and can makers in 
the world. ‘Machines shipped on approval. 














Satisfaction guaranteed Write for catalog 
U.S. Gas Machine Co. 
MUSKEGON ’ MICH. Capacity rae o peste nig e O 























. TheMachine thatis 


Without a Rival 


ALL Canners now admit that 
the Invincible String Bean Grad- 
er is the only machine on the market 
_ worthy of the name. Its work is as 
near perfection as is possible, and 
there is no other machine on the mar- 
ket that can approach the Invincible 
in any regard. 


@ Write us for circular and list of 
users. Get your order placed early 
. so as to be sure of getting ready for 
, the string bean pack in time. 




















INVINCIBLE GRAIN CLEANER CO., SILVER CREEK, N. Y. 


Also Manufacturers of the Invincible String Bean Cutter, Invincible Split Pea Separator, 
Invincible Beet Grader and other Canners’ Specialties. 
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January, 66,175 cars, indicates a slight improvement 
in traffic operations for the country as a whole. 

The American Railway Association, from reports of 
162 roads, is also able to note a slight improvement 
in the traffic situation, the number of idle cars showing 
small though continuous decreases from 343,928 under 
date of February 5, to 322,513 on February 19, and to 
314,992 on March 4. 





IMPORTS OF CANNED VEGETABLES AND CURED 
FRUITS INTO THE PHILIPPINES. 


In a pamphlet by Harold M. Pitt, of Manila, de- 
signed to demonstrate the possibilities in the Philippine 
Islands of trade for the United States under the 
reciprocal tariff, the total importations of canned vege- 
tables into the islands for the calendar year 1906 
were valued at $71,766, exclusive of United States 
Government supplies. 

Regarding vegetable production in the islands this 
pamphlet says: ‘““The variety of edible vegetables pro- 
duced in the Philippines is not great, and there is a 
decided tendency to use imported products when they 
are available and the people are able to purchase them. 
Thus, large quantities of onions and potatoes are im- 
ported each year, coming in from different countries 
according to the season; Japan and Australia have con- 
tributed most of the importations. Some come from 
the United States, but the difference in price militates 
against the American product. Any improvement in 
economic conditions in the islands will be quickly re- 
flected in the trade in vegetables, especially those that 
are canned.” 

A portion of the pamphlet devoted to fish imports 
notes that the total importation of canned fish into 
the Philippines in the calendar year 1906, exclusive 
of government supplies, was valued at $114,206, of 
which $6,113 worth came from the United States. 
The salmon imports amounted in value to $72,020. Of 
this total, $60,488 worth was shipped from the United 
States. On the subject of reciprocal relations between 
this country and the Philippines, the pamphlet says: 

“The establishment of free trade between the Philip- 
pines and the United States will so stimulate the indus- 
tries of the islands that the purchasing power of the 
people will be brought up to that of the people of Porto 
Rico and the market thus extended will belong almost 
entirely to the United States.” 

Regarding the trade in preserved fruits the pamphlet 
states that the United States has secured a fair propor- 
tion of the business that exists and that the greatest 
possibilities await the preserved fruit trade. “Amer- 


ican packers should control this market,” it says “and 
will do so if free trade between the United States and 
the Philippines is established.” 





THE POINT OF BRAND NAMES—GROTESQUE NAMES 
STICK IN MEMORY. 


Reverting again to the question of brand names, he 
who devises a name for his goods which will stick 
in the memory has truly invented that which, other 
things being equal, will wear a path to his door, 

Looking over a number of new canned goods labels 
recently, the writer came upon one less beautiful than 
the rest and condemned it on that ground. The “Black 
Cat Brand” was its name, and over the design gam. 
bolled sable felines in all degrees of riotous abandon. 
ment. 

A moment’s subsequent thought convinced the writer 
that he was wrong when he condemned the “Black 
Cat” label because of its lack of beauty. When one 
thinks of it, what a name to stick in the memory, both 
of adults and of children! “Black Cat’’—why it could 
hardly be forgotten! 

One is apt to condemn these apparently crude and 
grotesque brand names on general principles, and yet 
they are founded on a solid foundation of logic, A 
certain well-known Baltimore packer uses the brand 
“Dog’s Head.” At first sight this almost invariably 
arouses adverse criticism—even ridicule. “In heaven's 
name, what has a dog’s head got to do with canned 
goods?” But on second thought the unforgetableness 
of the thing stands out as strongly as the rock of 
Gibraltar. Five years after such pretty but vapid 
names as “Meadowbrook,” “Sunny Farm” and “Val- 
ley Green” are forgotten, the “grotesque” brand name 
will still be bright in the buyer's recollection.—Grocery 
World, Philadelphia. ; 





MARS AS A PROPHET. 

Study of Mars proves that planet to occupy earth- 
wise in some sort the post of prophet. For, in addi- 
tion to the sidelights it throws upon our past, it is by 
way of foretelling our future. It enables us to no 
mean extent to foresee ‘what eventually will overtake 
the earth in process of time; inasmuch as from a 
scrutiny of Mars coming events cast not their shadows 
but their light before. , 

It is the planet’s size that fits it thus for the role of 
seer. Its smaller bulk has caused it to age quicker 
than our earth, and in consequence it has long since 
passed through that stage of its planetary career which 
the earth at present is experiencing, and has advanced 











THE WISCONSIN PEA GANNERS'’ CO. 


Packers of LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on ihe 
market. Our EUREKA brand, while a trifle cheaper, is a fine Extra Standard 
Pea and never fails to give satisfaction. 
us, and are strictly guaranteed to be exactly what the label represents. 


Factories at MANITOWOC, WISCONSIN 


Both brands are put up exclusively by 
































THE CANNER AND DRIED FRUIT PACKER. 








Cap Placer 


Manufactured by 


Climax Machinery Co., Indianapolis, Ind. 








Only machine feeding cap from Under side. 
Variation in thickness; slightly bent; only 
caps out of shape handled. Receiving tube 
will hold 300 caps. It will place 98 per cent 
of the caps. No machine will place every one 








Built in two sizes for 2 and 3 lbs.—fits any capper. 


Price $50.00—guaranteed 


We also make Pulp filters; weighers and conveyors 
































BLISS” 


CAN MAKING MACHINERY 








WE equip complete modern plants, 

large or small, for the produc- 
tion of Sanitary Cans, Packers’ Cans 
and Tin Packages of all descriptions. 


We have every modern appli- 
ance for rapidly and accurately 
executing all orders. 


No order too large for our capacity, 
nor too small for our best attention. 
We solicit inquiries and will be 
pleased to furnish estimates. 


“* Bliss ** Double-End Flanging Machine, No. 253. 





E.W. BLISS COMPANY, snc s'te sruss's ramen eniss cx 
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to a further one, to which in time the earth itself must 
come, if it be not overwhelmed beforehand by other 
catastrophe. In detail, of course, no two planets of 
different initial mass repeat each other’s evolutionary 
history; but in a general way they severally follow 
something of the same road.—From Percival Lowell's 
“Mars and the Future of the Earth” in the April Cen- 
tury. 


WHITE PINE AS BOX MATERIAL. 


J. P. Wentling, assistant in the forestry service of 
the United States Department of Agriculture, writing 
on the woods used for packing boxes in New England, 
in Circular 78 issued by the department, states that 
“preponderance of white pine in the manufacture of 
packing boxes in New England is only partly due to the 
fact that it is one of the chief forest trees of the region. 
Wood to be suitable for high-grade box making must 
be strong and tough, so that it can be utilized without 
splitting ; light, to facilitate handling and lessen freight 
charges; odorless, so that it will not taint the contents 
of the box; and preferably light in color. White pine 


largely fulfills all of these conditions, and in additio 
it seasons well and is easily worked. Thus for rs 
box maker, it is an ideal wood and the Ne W England 
manufacturer would be hard pressed to find a Suitable 
substitute.” 


RULES FOR BUSINESS SUCCESS. 

Power to see the future has a certain place in busi- 
ness—an exceedingly humble one, however. It is 
employed professionally by some ladies and gentle. 
men at an average price of about a dollar a Sitting, 
They can see things afar off, but not the landlord wie 
is coming up the stairs to throw them out, nor the 
policeman who is coming around the corner to run 
them in. Prescience and clairvoyance have no place 
in the equipment of men who are able to make , 
living in less hazardous and persecuted callings. 

There are plenty of infallible rules for succes 
Some men who have succeeded are rather fond of 
laying them down for the guidance of the young, 
But nobody—at least of all their authors—ever j in- 
fallibly succeed by them.—Will Payne in “The Mere 
Incident of Failure,” in Everybody’s. 








B. cars Hoopeston, Illinois. 





THE. SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR | 





Sold under the Sprague Canning Machinery Company's guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $300.0 
F. O. For further information and catalogues, address 


Sprague Canning Machinery Company, 


Sole Owners and Manufacturers, Chicago, !!linois. 

















The HARRIS PATENT POWER HOIST ano CARRYING MACHINE 
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Gold under C. &. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with so 
feet of Track and Cables, $300.00, 
©. O. B. cars Rome, N.Y. For 
urther inf jon and log 

address 












































Cc. S. HARRIS COMPANY, 





Sole Owners & Manufacturers, 


ROM E, N. Y. 
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THE HAWKINS CAPPING MACHINE 


ALL USERS OF THE HAWKINS MACHINE 
Consider it the Best Investment They Ever Made. 


IF YOU WANT THE BEST BUY THE HAWKINS 
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This machine gives excellent satisfaction. It sells at a lower 
price than the Hawkins and is guaranteed superior to any 
Capper on the market, excepting only the Hawkins. In it 
the construction of a Rotary Capper is reduced to the sim- 
plest possible elements 


SPRAGUE CANNING MACHINERY CO. 


DANIEL G. TRENCH & CO., GENERAL AGENTS 
SALES OFFICE, 5 WABASH AVENUE - - - - CHICAGO 
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FARNUM BROKERAGE CO. 


(INCORPORATED) 


Merchandise Brokers 








KANSAS CITY : 
MO. 





We sell canned goods and everything. Have our 
own warehouse. New accounts solicited. Particular 
attention given to the introduction of new goods. 
Write to us. 

















TOMATO CULTURE 


This is a practical treatise on the Tomaté by~ Will W. Tracy, 
U.S. Dept. of Agriculture, including history, methods of planting, 
fertilization, complete account of the insect enemies and diseases 
which attack Tomatoes, and remedies for control. Illustrated, 150 
pages, 75 cents. Order through THE CANNER. 


BEAN CULTURE 


This is the only complete, comprehensive and authoritative 
book published on the subject of Beans and their culture. It is by~ 
Glenn C. Sevey, B.S., and discusses cultivation, fertilization, reme- 
dies for insects, etc. Illustrated, 144 pages, 75 cents. 

Order through THE CANNER. 

















Hawkins Universal Exhauster 


The best Continuous Automatic Exhauster. Furnished any size and any 
capacity desired. 
For further particulars address 


SPRAGUE CANNING MACHINERY- CO. 


5 Wabash Avenue, CHICAGO 











Stop Hand Work! 


IN BRINING AND SYRUPING 


KRAUT 
HOMINY 
BAKED BEANS 


or any other goods that reguire the 
introduction of liquid to cans. 





THE UNIVERSAL LIQUID FILLER. 


Continuous, Trayless and e tirely automatic. This machine 
fills cans or glass jars of any size with liquid up to any desired 
height. IT fills to a dead line wherever set. Absolutely no 
waste. It is a simple, thoroughly well built, substantial machine 
which does not get out of order. Changes in height of fill or in 
size of can are quickly made. 


Works Equally Well on Studhole Cans or 
Open Top Sanitary Style Cans 


Capacity on Gallon Cans 20,000 10 hours, on smaller 
sizes 40,000. 


SPRAGUE CANNING MACHINERY CO. 


SALES OFFICE 


FACTORY 
5 Wabash Ave., CHICAGO, ILL. 


HOOPESTON, ILLINOIS 


a 


DANIEL G. TRENCH & CO, GENERAL AGENTS 
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‘Another Winner 


Our “Stewart”’ 
Side Seam 


Soldering Machine 





Uses less than 34 Ibs. solder per 1M 
No, 3 cans. 


No solder on inside of can. 
Will gladly show you. 


Stiles-Morse Co. 
CHICAGO, ILL. 


EVERYTHING FOR THE CAN MAKER 

















THE ART OF 


Canning and Preserving 


AS AN INDUSTRY 


By Dr. Jean Pacrette, of Paris. Formulas and Recipes 
Actually Used by the Author and Prominent Packers 





In offering to the canning trade this work we do so in the 
belief that it is a plete an prehensive 
text book on the art of canning. 


PRICE $6.00 





DRAFT WITH ORDER 
FOR SALE BY 


“THE CANNER,” 5 Wabash Ave., Chicago 























Patents « Trade-Marks 


Food and Drugs Act Opinions 








9 9 9 


JOSEPH M. BOWYER 


1110 F. STR¥ET, WN. W. 
WASHINGTON, 0. C. 


Attorney at Law and 
Solicitor of Patents. 
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BOOKS YOU OUGHT to HAVE 








A Complete 


Course in Canning 


Being a Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 


Byan Expert Processorand Chemist 


This Work Written in Plain Language, Easily 
Understood. With Its Aid All Processes 
Readily Mastered. 


PRICE $5.00 


Order through THE CANNER 


CASH WITH ORDER 











PROF. DUCKWALL’S New Book 


Canning andPreserving 


WITH 


BACTERIOLOGIGAL TECHNIQUE 
478 Pages, 221 Illustrations. Beautifully Bound in Cloth 








@A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


@A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


@This is the text book now used in the 
Laboratory School. A class has been 
organized. 


Price $5.00 Postage 29c 


FOR SALE BY 


“THE CANNER” 5 Wabash Ave., Chicago 
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Special Eastern Agent for 
The “Sprague” 
Line of Canning Machinery 
‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’”’ 
Filler, Model ‘‘M’’ Corn 


sal - Cutter, Corn Cookers, 

used ina F 

C Silkers and all 
anning : 

Factory, Machines for 
I sell it. Canning Purposes 


608 Page Catalogue 
for the Asking 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Don’t Worry, 
ask me, I'll get 
it for you 


Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. 
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DIRECTORY 


Canners and Packers of 
North America 


aA 


This directory of the canning business ig 
strictly up-to-date and unquestionably the most 
valuable list of new names ever offered to the 
trade. It gives the names and addresses of 
canners of vegetables, fruits, fish, oysters, milk, 
etc.; manufacturers of pickles, catsup, pre- 
serves, etc., in the United States and Canada. 
It also gives the names of goods packed by 
each factory and the brands under which they 
are sold. Every name in the 1908 directory is 
carefully revised and corrected, making the 
directory as nearly complete and accurate as it 
is possible to make a book of this kind. 

Price, 1908 directory, including the Mareh 
and May extras, $5.00 post paid. Cash must 
accompany order. Order through 


The Canner Publishing Co., 
5 Wabash Ave., Chicago 
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FOR NEW SUBSCRIBERS 


THE CANNER AND DRIED 
FRUIT PACKER PUB. 
LISHING CO. 


5 Wabash Ave., - - 





Chicago 





Please send us THE CANNER AND DRIED FRUIT 
Packer for ONE YEAR, for which we will 
remit Three Dollars (Foreign Subscriptions Five 


Dollars) within the next sixty days. 
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ONOKO 


BABBITT METAL 


For All Machinery Bearings 





EVERY BAR IS GOOD 


Is mixed by expert metal mixers, directly under the supervision of 
a practical chemist, whose work is to see that the original metals 
used are absolutely pure; that each proportion is added at exactly 
the proper temperature; that the quantities are accurately weighed, 
and that the whole is mixed and blended into the perfect finished 


metal. 


“ONOKO” is absolutely as represented. It has been used and 
tested in many different bearings and many different ways—at 
high speed and under crushing loads, and doing all the work so 
well and lasting so long that recommendations are continually 
received. Every bar of ONOKO METAL is just like every other 


bar, and every bar is good. 





H.Channon Company. 


Chicago. 
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The Empire Peeling System 


THE MOST SANITARY, CONVENIENT AND ECONOMICAL SYSTEM 
FOR PEELING ROOMS OF MODERN TOMATO CANNERIES. 











GOOD-BYE TO CONFUSION, WASTE, UNSANITARY 
CONDITIONS AND DISSATISFIED HELP. 





From being the most unsatisfactory and unsightly department in a tomato cannery, we 
transform the peeling room into the most orderly, systematic, clean and presentable department 
of the whole plant ard at the same time Save you money. 

If you are interested in having your plant right up-to-date and on a par with the best, and 
desire to gain the advantage of all possible economy in your work, apply for details connected 
with this system. Above illustration shows arrangement in factory which turns out ketchup 
and soups as well as canned tomatoes. Arrangement of system is modified to meet conditions. 


ESTIMATES ON APPLICATION. 


WE MANUFACTURE COMPLETE LINES OF MACHINERY FOR ALL KINDS OF CANNING 
OPERATIONS—STATE YOUR REQUIREMENTS. 


IF IT IS USED IN A CANNING FACTORY, WE FURNISH IT. 








Sprague Canning Machinery Company 


DANIEL G. TRENCH G&G CO., Gens Agents, 
5 Wabash Avenue CHICAGO, ILLS. 
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PACKERS’ CANS 


Have You Ever Used Wheeling Cans? 


Do you want to make a pack without having a claim? 

Have'you ever figured your loss of Profit on leaky ca 
your expense of cleaning other cans spoiled by leaks ? 

Do you want to get rid of having Corn turn Black a 
the seam of can? 


WILL 


If you have not placed your order, better write us. If we 
can not convince you that you should use Wheeling Cans, talk 
with our customers. You will find them in every section of the! 
Central States. Better let us send you a sample Car Load, : 
Guaranteed to be better than any you ever used. _ 





WHEELING CAN COMPANY 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 


WILLIAM DUGDALE, Sales Agent for Indiana and Kentucky, 301 Majestic Bidg., Indianapolis, | 3 
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